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RALEIGH WARD COOK BOOK 


Compiled by Members 
of the Relief Society 
of 


The Raleigh Ward, Raleigh, N.C. 


FOREWARD 


The Raleigh Ward Cookbook brings to you 
some of the favorite recipes of members and 
friends of the Raleigh Ward of the Church of 
Jesus Christ of Latter Day Saints. 


We express our gratitude to all those who 
contributed recipes, time and effort to making 
this endeavor possible. Published in January 
1967 by the Raleigh Ward Relief Society as a 
building fund project. 
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RECIPE FOR A HAPPY HOME 


1/2 ¢. Friendship 

add 1c. of Thoughtfulness 

cream together with a pinch of powdered Tenderness 

very lightly beaten in a bowl of Loyalty 

ac. of Faith, 1 of Hope and 1 of Charity 

be sure to add a spoonful of each, 

of Gaiety that sings and also the Ability to 
Laugh at little things 

moistened with the sudden tears of Heartfelt 


Sympathy 
bake in a Good Natured pan and serve repeatedly. 


= WINRoRne 


, 


- 


TABDCE OF CON TENS 


PUNCHES 


Cranberry Punch © e «:0e etetelstarsrarelevaletetaie nee vie nial ee o's 
Sparkling Cranberry Punch ccceseccceseescceece 
Hot Mist Led Cider oetece se «ode cieis io ao orate 6 aiela ela Ges 
Fruit: Punch 6c. <'9/e 0 a6 s06' se 616 6/0 sia e604 4.6:¢ 8 0/6 6.6 6 © 
Eruit S tush stor Punch «6.= oe s se ss aleie so oisca) aise ols 
Golden’ Punch. «ere s\e.sis ec 0:00 ee 6 wiaie oi5is o-sie/e Glelosiai ete 
Misty Lemon=Lime "Punch «<6 © e000 ssa 65666140 
FPRNCH cars crore 10 oo 6 6 eave sale alaletee uted sa 5.0 alee ae ee e's 6 


Strawberry~Lemonade Punch oceesecesceccescesce 
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SOUPS AND SALADS 


Hamburger Vegetable SOUP ecrscsesesercoesesce 
Potato Soup Pe SCOTT F0ESBL505C 2288 0F 2 OCC CCE OS eee st 
Angel Hash.:Sa lado sae oes sie aso wo ale cleave tate ote 
Barbecue Slaw ceceecerscedsece eosscersseecsessec0s00 
HOE fb Ves be an £931 30ae ce eae lo we elt a a teratard os ote ate eae 
California Chicken Salad e-cecccecscscccecves 
HOt Chae e135 ad Allee tans ows eta ie ul ecacstare aes Sian cin ares 
Cherry=TabiMo lded Ga [ai | cross awe Wine este es wie er 
Cratiberry: Sadad i. oc toes sone ce ewsasncenace=s 
Dressing for Cabbage Slaw. .cuecsaccwasaeucus 
PrenchPDreasing’. <.\sm~ saws 4 eiarn scents siete ecaela 4s ikea 's 
Erenchisa lade Dressitiow, opicedsictue tie etiteeleeie te 
Prosty Hal feand Nadtesn asa astute ia het 
Baal VteSa Lad we fo avets-o0, rateemaint terete et eae eraser nor eee er Lk 
VE CARO AG 5 cle etarely urate) eWinece eine cee ate cites tee eeec oie an 
Eriiiteaca tn dirs. isthe siege tin aie ate che ee ete ata ee 
Erud pesa LadiSupreme cries ciec ee a eee seal 
Grange Sher bert Joatadin sowie re si atte steers a eget 
Prange eli GeS a ladik, th cishceictsceie eureia Schama eee Lo 
pineapple rCneesemaad late ese crear cia rsneieeecies's creel 
BOUG CO sta terete ciccis le sidiel oiveatarekntcheetere cieieistatere aimee 
Batbvehedu oa LAG MG LU ste wceld'wie ogy tere toksiatoderseie ts sia ot tet 
Weve Cat le us ba dete tea erelctere et emia. caine ioe ee Le 


WW 1. OO CO ed “I ON OF Un wn 


MAIN DISHES 


Beer Casserole Hungarian Style.......ccesceee 16 
Peet Roast in Mushroom Gravy....ccccsscccsees lb 
Beer Pot OL OOM “s:. 5.5 ate Wels a6 6 oe he oe eae elo 
ee eomee Rs OY BTOCCGIE . oo 5 oece pog@occe oneal? 
eer eres, Cnt it Con Carne’ 2c... cae e ees ou ece ce lh 
Meee cies Go po 0p s Siew edo oe Gate are oe een 
PE Ee AGL UNS Le yeG hse oxo cactus Sebel cee Lo 
etre 0 GLAS cn alec acl sec 6s Sexe ce cee elo 
Bee Sort rn SS ss eas o's o ole eee ecw eee 70 
Its ATES EIT oo anno pce eb alee cece + Cae se sere) 
RNCTE REC TALOLE Gea ad ccsucn veces desaccueeeT 
DEE RE SELUTO) Gio. oss s ace seas oa wae ec alee re 
Smeery Chicken Casserole 2... c.sesseccsccvcenele 
Euecewen and Ham Casserole cscscccosnasesneneetd 
DEERE UT ECEON occ aes cpescVeSbanceacaeeaes seu 
TEPER, ccce 6p a 0,6. 4's a io.0 4 6 3.6 wine aes Cee 
Pet CeO intense suanunececetpeeacetsesenee 
eee Frankfurter s osc c cess ceeecesencese lt 
tI TiC HTS sacs ces eu eb neo sea ee os ees cael 
Deluxe Hamburgers or Sloppy Joes ..--eesceeee2/ 
Mampurcer Pic ..cccsccccccccccccccccccsscasesal 
Hamburger Stroganoff cccccccccccccccccnccccessed 
Hamburger Upside-down Loaf .ccccsceccecccesee2d 
LASAGNA cvccccccccccccccccccsccccsescsccces vend 
ET TMCS Tia SG occas we uaes even aces rab eseaneene 
Busy Day Skillet Dish eecccesccccessesceecsoedh 
eee 1.4 CASSETOIGs «s0scabeseas caovaveenuestt 
meatal! CASEETOIE cecccccceccucssadvsnetne ees wok 
Savory Meat Ball Casserole ccosscecescecoeses32 
Chili Cheese Biscuits cccccscssccnsccssvnasesan 
(EE ag TOE a i eal er pie em, pe eG espe eK 
Vegetable Meat Pie ceccccecccecccccsecsscscee 34 
Reset and Sods POrk sac cachecnecvecs esece eves seat 
Sweet Sour Pork ..cccccccccccccccccccereseescdo 
Chicken Baked Pork ChopS .---csccccceesrcceess30 
Ge Bae & dpa a Pere are ar ea epg pe agi RE yh | 
BektGOd CESSETOIE ccs owicconsvesedecoesacveceot 
BEBO RAnODS cud ne Cae ores hene Rene rene ean tke Seen 
Rice and Shrimp Casserole ..ceecceccereeceee +38 


Shriow Louisilanas.s«sece vessel peeee sense eewee oo 
Shrimp and Pineapple ..<<escccs ces tes 5s secre sa? 
Spaghett? Sauce .scc cscvccs ssn esearch cneeme ss 
Easy Stroganoft Bake. ccesessscmccntnwsccusp ot0 
Pennsylvania Dutch Noodles Stroganoff .......41 
Swiss: Short (Ribe.< cscs 000 o.ces eee eee cee awe te 
Swiss Steakiicccs cece sees esse eae vane tee nner 
Quick Casserdi@..<5< cscs cee eee ne seecka ee ae 
Tons, Casserole sos. ces ca pe ae aie 50s os amine conta 
Company Creamed Tuna ..ccccccccccccscccccsnscds 
Tune Rice Bake. cess sc owc's acs saculewen Gere sae 
Turkey Dressing « oseccccvesesnctacecasncww uaa ott 
Gorn Bread for Dressing ois <sscccsceseaacasenttt 


VEGETABLES AND RICE 


Hungarian Asparagus in Sour Cream .......2.--46 
Quick Baked Beans... occe cnc cea wes ee eevee eae 
New England Baked BeanS......ccccccccccececee o40 
Carn Pudding iscscacccscduvesseseuoeus ceca ener 
Sweet Sour Onions <0 caciccnsuceneuaueeus cane 
Mushroom Scalloped Potatoes .cccecccseccceee 4S 
Cheese~Rice Mexican’ is.+ceccescwo vues aces 
Chinese Fried Rice fF. ..scecescudesceuswnas uous 
Oven Carrots 3 sic ces es ens e000 ese nion seen 
Pineapple Squash Casserole .....ccccecscvceee dO 
Cheese-scalloped Tomatoes....cccccesccecvccsesdh 
Fresh Tomato Casserole .. sa cue ae cece neces ae 


BREADS 


apricot Bread ‘ss 0vs4ss cscs cect a degra eee 
New World Bak lavas oc os « scus ccs sou otis eee 
Banana Nut: Bread $2.5 20+ ses'ca sn och ne ee een 
Banana Not: Bread 4 .sse<secctsheusc tense oe 
Blueberry Walnut: Bread .....saue ccce ae eek eee oe 
BUCLOLhOrNS “less scale cess caress tie ces 
ppeedy-Corn Muffins 7. cee. sce cn eee ee ee b5 
Crazy-Quilt, Breadic ic css ccssave a6 cise semieaic sO 


BeercMrereay inet PUuLia’ |, ou. tas ee oes 6 convene sO 
ME CAMO ala Sl. his esl c'o Vici oe keke a hae dee t 
REN De EC EU Re ARR oe a i PCD eee ne gee eR. Y 
aT E MOLIS 5 ogists o's oe wares oe bas 40RD 
PORE BEEAD, oc. oc 6 aca cle ws 6a ks a cera De 
Refrigerator Whole Wheat Bread........000000059 


DESSERTS 


TREE gan ssi a alee sos a's vie 5s eles hee Vem OM 
Beemer ry Crumble <.0cescsceccecs nese ese ene0U 
RL DOS ROEE 6 6 oi a win sek de bob ah ae ecw ees OL 
SOE Ot FEGCM CUStard « o.0.s.- si0s0 0.464.050 58 0000002 
NRE CEL NE a 5 5 50.6 vo a @ Ws p Winn o's tne aa ce eae 
Semerey Cinnamon Cobbler .....csccccensacencesO3 
NE CECE Th a's coy Ss pm een 408 4a enced oc ne siale GO 
CEES INCH OSE Don wie waa o ele £i0/G.014.min sa 6 3.44 Waslbe neue 
CUETO). % oie. 6: baie sab o's. e508 dean od Uwalem ee op eOD 
Graham Cracker and Jello Dessert......ce2020205 
BeemerrucG GUSTATC cen sesecssccccessecsecees s00 
ELE 1 0.nleh's 610-0 nit.¢.0 6. 6 00 «5/ag0'n 6 wha oii Cee eG 
PMEMEEMGGLNG sees cen cnsenscrancessavesccesanc0O 
Master Refrigerator Ice Cream ...ecccscceseesO/ 
IE MOCING 6 eo cce cer cess caste csivecenvessess0O 
DE UDGING sw cwicccssevcnecascoeessece cess sc0O 
Strawberry=Marshmallow Delight ...... oebd nee eD? 
Old-Fashioned Strawberry Shortcake ..........69 
Old-Fashioned Sweet Potato Pudding ........../0 
Melimat Chocolate Pudding ...tscccccnateonnceeast 


PIES AND PASTRIES 


Dnen-race Acpic Pic. c.cesesecsasssnsnues me weet ® 
Cherry-O-Cream Cheese Pie ..ececececesececese/l 
Chania torte hs oss 4 aa We bo ene seis oo 6 eee Boe ee 
Fudge Cream Ple sscsecscenessecvecececesssesele 
French Fudge Pie wccccccccccvccccccrcccceeesel 3 
Lemon Ice Box Pic... ciscsscvesssepeccscrcsuevels 


Frozen Fresh Peach Pies ic. .sicecescs secu wels 
Lemon Cream Cheesa Pie’ (...45 506 osc wees oan eet 
Cream Bhubarh Fie) 4.025 aoe as ee ee lace ee re 
Shoo-Fly Pig”. cvs. «0 ais bree of cee ewes oe ee ee 
Hershey Almond Pile oi... esss senesced secu cases 0 
Lemon Chiffon Pie ...6. sees cee eee cee ear 
Pear=App le Cromb Pie“. vs. sees eno ase ee wa ce ee 
Danish Miniature: Pastries 0.2. eens s eeu ae ee 


CAKES 


Ambrosia-frosted Daisy Cake... cscnccessscsees/? 
Fluffy Ambrosia Frosting ....ccosssececssscest? 
Fresh Apple Cake and Teing...ccscesccescvcsesdU 
Apple Crisp Coffee Cake w.cccccecssuccseeuwasth 
Chewy Butterscotch Cake .2.s¢cectaceurvcseeweod 
Carrot Cake and Cream Cheese Icing ...2.2..2.82 
Caramel Tutter TeCine wesscnsdeeer csupin ce sees 
Carrot Cake and Icing Wes wscscsccessuaseesseses 
Pineapple Cheese Cake ..ccccecccccsesccsccesedd 
No-Bake Cheese Cake ..ccosccccccrccccescecsecd4 
Cherry Jubilee Cake c.acncscccsvnesavscsescesud 
Chocolate “Wacky” Cake o...cis sas eussveonsaeueue: 
Chocolate Marble Cakes... cessses s¥eevas ne eud 
Cocoa Cake pccncnncesectusvepesassesuveseceessd® 
Crazy Cake ccsccresecsscccascssvesnun vs scons ee 
Date Nut Cake .cvcseccvsccervevsstshexs eee nuwod 
German. Sweet Chocolate Cake and Coconut= 

"s"Pecan Frosting: .ceee8¢ sec taaee seek cea e eae 
Crisco: Cake . as own «6 albale wh ae ne Cease +0 eta Fees 
Doweghan Cake seis en nls sinech e/aie w os eie are bible eters ee eee 
"Food: for the Gods" Cake s..s0s< «ues see ce eee Oo 
Pound Cake sss ses sb pus eae x ses eee wise came ou 
German Chocolate Pound Cake ..ccccesescsceve sd 
Happy Harvest Cake and Surprise Frosting.....9l 
Found Cakes su <2 a0s ss seises aes Ves oi ele eine a ee 
Prune Cake and Buttermilk Jcing... J.s0.<sc0 cede 
Oueen Elizabeth Cake js s6ssunwus es Ue ieee eee 


SE CUT BUAKE .5 oie ob ale S45 b wis ool wis aes Oa 
Deemer OU MUM ARO espe y kis sic ae a We al 
ere LUCA OS... (in leleg said oes's ein sp coc 6c ov eertueda 
POM RECUR AK too ete ng gk a oll Uh a a 
fPemon Supreme Special.....cccccceccecieccccceet D4 
Bere erT EC OCANG oS fos vc ais 'y ole de dave ak ~ eo ccenaS 
Beeeenine Fudge Cake .. occ deccccsccsccccecesedS 
SECU GAKG Oo So. 5 wieihe sc eele ccc ss ox eon Seen e 
Fruit Cocotail Cake with Topping .............96 
MEME REA OY ia fe akan o's aS S Cinisitho tls lenin doc O7 
Strawberry Cake and Frosting ....c.cccccccccccecD? 


COOKIES 


BemeeaauCe COOKLCS .. cecscceccccsicseussecsdeoce 98 
SEI Nik aan Was es 5 uc vin sine css ee esac neo teneseiy eee 
RS ees win ee te tre Oe eae eg 
EE ie aia ig ost ok pies moo 6 oo piste Skin Sie one 
RIE 2107 5 sino 5 ores oa pla ai k's dae uk Oh els alow eicee @LUO 
I EE oo Sle ass 6 u-n' o 6 9 a © 6 95 ein nie ara & O60. bla LOU 
PRE IOCP DTOWNLES . 525 0 0ccc ce vicne'se pees ecesesnkOL 
pueeeeeronch Brownie Bars ..sccovcscoesccesecse LOL 
PAT COWS. sic .cc.0'c win ele celine tse asiecca cate 
Chocolate Crinkle CookieS ...cccccccccccccvcee 102 
PeeemweOLCH BrOwnIeS ..cccccccnsceseasvessnes 103 
Chocolate Oatmeal CookieS ..cccccccccccccccece 103 
MOUEMSAWNEC LS, .c 5's ss aso einicioncisies auiule caeduinee Lo 
eee AINE TAT CS (6%. sce oie 0 ols Sioa ele e's ooo Scale nla ie ean ee LOE 
SETS aie) e Gs a's wins. coe Glee a wa bintee Almas aie hale Lal 
DRAKE HCO Sok cc) o a alee ado pial aie aon & @iniain wie ain eiale = a 
LadyfingerS .cecccecccsecccccecccccccecccescoes lO 
Lemon Sugar CookleS ..cccsccccccccccccccccecee 10F 
Mincemeat Star Cookies...<ssecacssssnmaeeeus LOL 
Nourambeads~Brazil-CookieS w.ccccoccccecovesece 108 
Easy Chocolate Oatmeal Cookies .eccccceccccees 109 
Peanut Cookies CHOSHSHT COE SSSOOHESHSSELESBSEOESEBEE 109 
Peanut Butter Cookies CCHS BSSEOSSEECETHSEOSEESE®E 109 
Peanut Butter Cookies ..cccocccsccccccsccccsece LUP 
Pecan Butter Balls COSHH OSHS ESEOSHEHSESEOHESEES 111 


Primary Cooklessccccccccsccccccccccsecesecscolhih 
Ranger COOKIGR ES Ge 5 ooo es eee es as allies ea rats siete 
Rocky Road Cookies... secssssersosecsvetsesnnelis 
Sandys» s’s'es needs howe es ¥55 see slau CU esos ye ale 
Snipper Doodles. .ccsccccesevcvcsccsvcccessceeksd 
Thumb Cookles.ccccvsccccsccccccsecccescsevecelha 


CANDY 


Brazil Nut Butter. Crunchie cciehsis as cicietatsis acaba 
Cardme ld ‘Nute sa essle see's e's os eee swe View oe aie ehistlt 
Carameled Peanuts and Popcorn. .cccocecessveee lid 
Cherry Ba lig. 2-53 ooh oe oh ene bee oo we Ce eek 
Chow Candy Clusters .escccccccccccccecesvccce LlO 
Fudge Spe etpiate saa We high oes oir eld wise nie eibia wma miele tO 
Sour Cream Fudge .ccsscoccecserscccsvcceceseolal 
O' Henry Bare PE eee ee er ee On er er a eh 
Martha Washington Candy..scsccescoccccccccceech lS - 
, POAnUC’ BLLCtle 1245445044 be eee cieeniemeeie ee ee 
Peanut Britt le* <0. seks sssseee wisvalgercioe eee bale 
Southern Praline 41.5.5 5505s ess ccsewee ene tle 
How Te Make Candied Grapefruit-Peel Roses 

FOR TRIM 20550 % Soe eae bale sate sence ae eetL LS 
To Candy Grapefruite-Peel Roses.....cccecceeell9 
Orange Peel Rose® vis asaceccussccccevesiacusst20 


CANNING AND PRESERVES 


Apple “Butter cae is cass alulate distalelw wteinie baits peer 
Pickled “BOGte (ccc dcee cavaieduevacwaetee aeeate L 
Sweet Crisp Pickles Gai ccs dwclesvaaenusceseuetee 
Tomato Mincemeat PE ree Peed PE pap 8 8 Ma Rie mcd ed 
Iced Tomato Pickles ihe cncais cies olerereict ales eleteione 
Fresh Raspberry (or Strawberry) Jam ....+e0++123 
strawberry Preserves: s..ss0ssceucciiebevics es melct 
Holiday’ Je Ly sc: ss «ice cine sista vererticie ohslaleruisleca’s eieiciLae 


OUR DAILY THOUGHTS SHOULD BE ELEVATED 
ABOVE THE CEILING. : 
W.W. Loflin 


St. Francis of Assisi was hoeing his garden 
when someone asked what he would do if he 
were suddenly to learn that he would die before 
sunset that very day. "I would finish hoeing my 
garden, ''he replied. | 
Louis Fischer 





CRANBERRY PUNCH 


1 3 oz. pkg. cherry-flavored gelatin 

lc. boiling water 

1 6 oz. can frozen lemonade or pineapple juice 
concentrated 

3 c. cold water 

1 qt. cranberry juice cocktail 

1 pt. 12 oz. gingerale 


Dissolve gelatin in boiling water. Stir in 
concentrated juice. Add the cold water and 
cranberry juice. Place in a large punch bowl 
two trays of ice cubes or a molded ice ring. 
Pour punch over ring. Slowly pour in gingerale. 
You may add some sherbert if you wish. 


Lynetta Bingham 


SPARKLING CRANBERRY PUNCH 


1 qt. cranberry juice cocktail 

1 6 oz. can orange juice concentrated, thawed 

1 6 oz. can lemonade concentrated, thawed 

2c. water | 

2 7 oz. bottles (about 2 c.) gingerale chilled 
orange slices | 


Combine cranberry juice cocktail, thawed 
concentrates and water. Just before serving, 
add ice ring or cubes. Holding bottle on rim of 
bowl, carefully pour in ginger ale. Garnish with 
orange slices. Makes about 18 servings. 


Margaret Muster 


HOT MULLED CIDER 





2 qts. cider 
1 orange 


(1) 


Stick cinnamon 

slices of lemon and orange 

whole cloves 

Some honey or brown sugar mey be added. 


Stick whole cloves in orange about 1/2 inch 
apart. Place in baking pan with a little water. 
Bake in 325 degree oven for 30 min. Heat cider 
with stick cinnamon until boiling. Place in punch 
bowl with orange and a stick of cinnamon. Add 
orange and lemon slices. 16 servings. 


Ruthanna Davies 


FRUIT PUNCH 


3 qts. unsweetened pineapple juice 
juice of 8 lemons 

juice of 8 oranges 

juice of 2 limes 

pt. fresh strawberries, quartered 
¢. mint leaves 

Ce sugar 

qt. gingerale 

qts. plain soda water 


Mm &— NH ps ps 


Combine pineapple, lemon, orange and lime 
juice, sugar and mint leaves, chill thoroughly. 
Just before serving add gingerale, soda water 
and quartered strawberries, pour over large cake 
of ice in the punch bowl. Float thin slices of 
lemon and lime. Makes 35 servings. 


Margaret Muster 


FRUIT SLUSH FOR PUNCH 
5 bananas - mashed 


5 oranges - juice or 1 large can frozen orange 
juice 


(2) 


2 lemons - juice 

1 large can pineapple juice 

4 c. sugar and | 

6 cups water boiled together for 5 min. 


Combine all and freeze. Take out of refrigera- 
tor 1 hour before serving. Add 2 qt. bottles 
gingerale or 7-Up over slush. 


Eleanor Bartholomew 


GOLDEN PUNCH 


6 oz. can lemonade 

6 oz. can orange juice 

6 oz. can pineapple juice 
1/2 pt. water 

29 oz. bottles gingerale 
Ice cubes 


BND BND pent pont fet 


Mix in order given. 


Ruthanna Davis 


MISTY LEMON-LIME PUNCH 


1 i/2 oz. envelope unsweetened lemon-lime drink 
powder — 

1/2 qt. cold milk 

lL pt. vanilla ice cream 

2 7 oz. bottles lemon-lime soda pop, chilled 


Put drink powder, sugar, milk in a large 
punch bowl. Stir to dissolve. Spoon in small 
spoonfuls of ice cream. Carefully pour in car- 
bonated beverage. Serve immediately. 15 servings. 


Lynetta Bingham 


(3) 


PUNCH 


3 qt. lime ice (or any of the ices) 
3 small cans frozen lemonade 

i tall can pineapple juice 

> qt. gingerale 


Mix just before serving in order given. 
Serves 70. 


Crystle Smith 


STRAWBERRY=LEMONADE PUNCH 


2 cans (6 oz. size) frozen pink-lemonade con= 
centrate undiluted 

1 can (6 oz. size) frozen orange-juice concen- 
trate undiluted . 

1 pkg. (10 oz.} frozen sliced strawberries 

1 bottle (1 pt., 12 £1. oz.) gingerale chilled 


In punch bowl, combine pink-lemonade, 
orange juice, strawberries and 3 c.-water. 
Refrigerate. To serve: Pour ginger ale into juice 
mixture in bowl, stir well. Makes 2 1/2 qt. 


Margaret Muster 


(4) 





HAMBURGER VEGETABLE SOUP 
Combine in a large kettle: 


2 tbsp. shortening 
1 ib. ground beef 
le. chopped onion 


Cook over medium heat until browned, stirring 
with a fork te break up meat. Add: 


lc. diced potatoes 
lc. shredded cabbage 
lec. sliced carrots 
le. sliced celery 
1/2 c. uncooked rice 
2 cans tomatoes (1 lb. each) 
& «. water 
1/2 tsp. basil 
1/4 tsp. thyme 
l bay leaf 

Salt to taste 


Mix well. Bring to a boil. Cover. Reduce heat and 
simmer for one hour, or until vegetables are ten- 
der. Serves 8. 


Marilyn Deaver 


POTATO SOUP 
Combine in a saucepan: 


2 tbsp. butter 
1 large onion, diced 


Cook over medium heat until tender. Add: 


4 potatoes, boiled and diced 
2 tsp. salt 


Gradually add while stirring: 
(5) 


3 cups warm milk 
season to taste. 


Cook over low heat until thoroughly heated. 
Garnish with parsley and paprika. Serves 4. 


Marilyn Deaver 


ANGEL HASH SALAD 


1 lb. can crushed pineapple 

1 lb. can fruit cocktail 

2 tbsp. cornstarch 

1/2 ¢. sugar 

2 egg yolks, beaten 

1c. heavy cream, whipped 

1/4 c. walnuts or pecans, chopped 
2 c. miniature marshmallows 

2 sliced bananas 


Drain fruit and reserve juices. Combine in 
saucepan the cornstarch and sugar. Mix well. Come 
bine beaten egg yolks, lc. of reserved syrup, 
blend well and add to cornstarch mixture. Cook 
over medium heat, stirring constantly until thick. 
Remove from heat and cool thoroughly at room 
temperature. Fold in whipped cream, nuts, marshmal- 
lows and fruits. Chill overnight. Just before 
serving, add 2 sliced bananas. 


Ruthanna Davis 


BARBECUE SLAW 


2 lbs. finely ground cabbage 
2 tbsp. prepared mustard 

1 tsp. celery seed 

1/2 tsp. salt 

5 tbsp. mayonnaise 


(6) 


Vinegar to make thin as desired. 


After cabbage is ground, combine all in- 
gredients. Serve with any meats - best with 
barbecue. 


Mickey Ellenburg 


HOT FIVE BEAN SALAD 





8 slices bacon 
2 tbsp. cornstarch 
dash pepper 
1/2 ¢. water 
1 l-lb. can (2 c.) each kidney beans, cut green 
beans, green lima beans, cut wax beans, 
garbanzo beans drained. 


In large skillet, cook bacon til crisp, 
drain, reserving 1/4 c. drippings. Return drippings 
to skillet. Combine sugar, cornstarch, salt, pepper 
blend into drippings. Stir in vinegar and water. 
Cook and stir til boiling. Stir in all the beans, 
cover and simmer 15 to 20 minutes. Turn into serve 
ing dish. Crumble the bacon over top. 


Margaret Muster 


CALIFORNIA CHICKEN SALAD 


1 pkg. lemon jello 

1/2 ¢c. boiling water 

1 can tuna 

2 tbsp. chopped pepper 

1 can Chicken Gumbo Soup 
1 tbsp. chopped onion 

2 tbsp. chopped celery’ 
1/2 c. whipping cream: 
1/2 c. margarine 
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Dissolve jello in water. Rinse tuna. Mix 
all ingredients together and set. 


Ann Hull 


HOT CHICKEN SALAD 


2 ¢c. boned chicken 
2c. celery chopped 
1/2 c. toasted almonds 
2 tbsp. lemon juice 
1/2 tsp. salt 

2 tsp. minced onion 

1 ¢. mayonnaise 


Mix and place in square baking dish. Heat 
thoroughly at 325° for 15 minutes. Put 1/2 c. 
crushed potato chips on top for 10 minutes of 
time in oven. 


Eleanor Bartholomew 


CHERRY=TAB MOLDED SALAD 


1 #2 can black bing cherries 
1 #2 can crushed: pineapple 

1 pkg. cherry jello 

2 bottles of Tab 

lc. pecans 


Drain cherries and pineapple, yielding 2 c. 
juice. Heat this and add to jello and Tab. When 
partly congealed, add cherries and pineapple. 


Mickey Ellenburg 


CRANBERRY SALAD 


1 pkg. lemon jello 

lc. sugar 

1/2 c. chopped nuts 

1/2 ce. chopped celery 

1 3/4 ce. water 

1/2 orange ground (including rind) 
2c. cranberries (ground) 


Grind cranberries and orange and add sugar. 
Make jello using the 1 3/4 ¢c. water, adding 
juice left from cranberries and orange. Total 
liquid approximately 2 c. or a fraction better. 
Then chill until the jello begins to set. Mean-=- 
time chop nuts and celery. Fold in cranberry 
and orange mix into jello and then celery and 
nuts. Replace in refrigerator in mold until 
firm. 


Genevieve Hunter 


DRESSING FOR CABBAGE SLAW 


1 c. mayonnaise (not salad dressing) 
1/2 ¢. sugar 
1/4 c. vinegar 


Mix well and set aside for a few days. The 
longer the better, although it can be used right 
away. May be used on fruit salads, cabbage 
slaw, carrot and raisin salad, or even poured 
over head lettuce. 


FRENCH DRESSING 





1/4 ¢. sugar 
1/4 ec. vinegar 
1 tbsp. lemon juice 
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1 tbsp. catsup 

1/2 ¢«. Wesson oil 

1 tbsp. paprika 

1 tbsp. miracle whip 


Crystle Smith 


FRENCH SALAD DRESSING 


1c. Mazola oil 

lec. catsup 

1/2 c. sugar 

1/2 tsp. salt 

1 tbsp. Worcestershire sauce 
1 small onion (minced) 


Add a little celery salt, garlic salt, if 
desired. Mix together and keep in refrigerator. 
Déuble fo make one quart. 


Ann Hull 


FROSTY HALF AND HALF SALAD 


2 3-02. pkg. soft cream cheese 

1/4 t. paprika 

1/2 ¢. chopped pecans 

1 drained No. 2 1/2 can pear halves. 
dash salt 

1 drained No. 2 1/2 can peach halves 

2 tbsp. cream 

Turn refrigerator to coldest setting. 


Combine cheese, paprika, cream, salt, pecans. 
Use this to fill peach halves. Top each peach 
half with pear half. Press together. Wrap separate- 
ly in waxed paper. Place in ice cube trays. Freeze. 
Serves 8. 


Gladys Stuckey 
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FRUIT SALAD 


1c. mandarin oranges 

lc. pineapple chunks 

1 ¢. coconut 

lc. marshmallows (miniature) 

1/2 ¢. marashchino cherries 

Pears, bananas, green seedless grapes, may also 
be used. 


Mix with one carton sour cream. 


Margery Jackson 


FRUIT SALAD 


c. pineapple, chunks 
c. mandarin oranges 

¢. coconut, shredded 
c. marshmallows, small 
c. sour cream 

1/2 ¢. bananas, cubed 
1/2 ¢. grapes 


ee 


Mix and chill. 


Nola Weed 


FRUIT SALAD 


1 can orange slices (drained) 
1/2 pt. sour cream 
lL pkg. miniature marshmallows 
lc. angel flake coconut 
chopped nuts 
4 or 5 slices pineapple (drained and chopped) 
At Christmas-time, for color, add red and green 


cherries. 
Mix together and store in refrigerator. 


Bessie Wright 
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FRUIT SALAD SUPREME 


4. canned pear halves 

2 seedless oranges 

1c. whole strawberries 

1/2 c. crushed pineapple 

1/4 c. moist shredded coconut 

6 marshmallows, cut in quarters 
1 tsp. lemon juice 

1c. whipping cream 

1/2 c. mayonnaise 


Cut pear halves to make quarters lengthwise. 
Peel and section oranges. If berries are large, 
cut in half. Conbine fruits, coconut, marshe- 
mallows and lemon juice. Whip cream until stiff, 
add mayonnaise, and continue beating until 
blended. Add cream lightly to fruits. Turn into 
wax paper lined 1 qt. tray. Freeze at least 4 
hours. Cut with sharp knife into 1 1/4 inch 
slices. Remove paper and serve on lettuce. Serves 
8. If small refrigerator trays are used, cut 
slices thicker. 


Kate Hogwood 


ORANGE SHERBERT SALAD 





2 pkg. orange jello 

1 c. boiling water (stir) 

1 pt. orange sherbert 

lc. juice of mandarin oranges 
2 cans mandarin oranges 


Mix all but oranges in order. Chill until 
almost set, then add oranges. Chill until set. 
Serve, 


Lucy Quale 
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ORANGE JELLO SALAD 
11 oz. can Mandarin oranges. 


Heat juice of 1 can Mandarin oranges plus 
1/2 can orange juice concentrate (small can) 
plus equal water as frozen orange juice. Pour 
over 2 pkg. of orange jello. All 1 1/2 c. ginger 
ale. Partially set and add Cree plus lec. 
sour cream. Mold and serve. 


Eleanor Bartholomaw 


PINEAPPLE CHEESE SALAD 





1 c. crushed pineapple, drained 
1/2 c. sugar 

1 pkg. lime jello 

1 c. cream whipped 

2c. water 

lec. grated cheese 


Add sugar to pineapple and boil together 
about 5 min. Prepare jello with water and add 
pineapple mixture. Set till slushy. Then add 
grated cheese and whipped cream. Chill till 
firm. Serve on lettuce. 


Nola eed 


POTATO SALAD 


3 ¢. thinly sliced potatoes (cooked) 
2 hard cooked eggs, chopped 

1/2 c. chopped celery 

1/3 c. chopped pickle 

2 tsp. salt 

1/2 tsp. pepper 
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1/3 e¢. chopped onioa 

l tbsp. vinegar 

1 tbsp. prepared mustard 
3/4 c. sour cream 


Combine all of the ingredients and chill 
before serving. 


Marion Hillier 


RUBY RED SALAD MOLD 


2c. cranberry juice cocktail 

2-3 oz. pkg. raspberry gelatin 

1-8 3/4 oz. can (1 c.) pineapple tidbits 
1 avocado, peeled and sliced 

lec. diced, pared apple 

1/2 c. finely chopped celery 


Heat cranberry juice and dissolve gelatin 
in it. Add pineapple tidbits (undrained) and 
water. Arrange avocado slices in bottom of mold. 
Pour enough gelatin mixture over slices to cover 
and chill till almost set. Chill remaining crane 
berry mixture till partially set. Fold in apple 
and celery. Pour over avacado layer. Chill until 
firm. Garnish with grapefruit sections, if 
desired. 8-15 servings. F 


Crystle Smith 


VEGETABLE SALAD 
3/4 c. sugar 
1/2 ec. Wesson oil 
1/2 ¢. white vinegar 
1/2 tsp. salt 


Mix the above ingredients well, then add: 
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1 small can French cut string beans 
1 small can yellow string beans 
1 can kidney beans 
1 Bermuda or Spanish onion, sliced 
Cover and set in refrigerator for 24 hours. 


Gladys Stuckey 
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BEEF CASSEROLE HUNGARIAN STYLE 


2 lbs. round steak cut in 1/2-inch cubes 
1 large onion chopped 

2 tbsp. flour 

1/2 ¢. chopped celery 

le. thick sour cream 

l tsp. salt 

1 tbsp. Worcestershire sauce 

3 tbsp. fat 

1 clove garlic chopped fine 

3/4 c. canned browned mushrooms and broth 
lc. tomato sauce 

1/8 tsp. pepper 


Brown meat in hot fat. Add onion and garlic 
and cook until golden. Stir in flour slowly. Add 
remaining ingredients and mix well. Turn into 
greased 3-qt. casserole. Bake uncovered in slow 
oven 325° until meat is tender, about 1 1/2 hours. 


Margaret Muster 


BEEF ROAST IN MUSHROOM GRAVY 

3 1/2 to 4 lb. chuck roast 
1 pkg. onion soup mix 
1 can mushroom soup 

Line shallow pain with aluminum foil. Place 
roast on foil. Cover meat with onion soup mix 
and mushroom soup. Wrap foil securely around meat. 
Bake at 300-325° for 2-4 hours. 


Gladys Stuckey 


BEEF IN SOUR CREAM 


Brown beef in skillet (about 1 1b.). Add lc. 
chopped onion, cook until tender but not brown. 
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Place 3 c. medium noodles in layer over meat. 
Combine 3 c. tomato juice, 1 tsp. salt, 1 1/2 
tsp. celery salt, dash pepper and 2 tsp. Wor- 
cestershire sauce, pour over noodles. Bring to 
boiling, cover and simmer for 20 minutes. Add 
1/4 ¢. chopped green pepper. Cover and cook 10 
minutes or until noodles are tender. Stir in one 
ec. dairy sour cream and 1 3 oz. can (2/3 c.) 
broiled sliced mushrooms, drained - Heat just to 
boiling, season to taste. Makes 6 servings. 


Janet Harbertson 


BEEF TOMATO OR BROCCOLI 


lc. sliced beef (round steak) 

2c. tomatoes’ or broccoli 

5 tbsp. oil 

4 cloves garlic crushed 

2c. Sliced onions 

1 tsp. accent 

1/2 c. water 

Mix: 1 tbsp. cornstarch, 3/4 tsp. salt, 3 tsp. 
sugar, 1/8 tsp. pepper, 3 tbsp. Soy Sauce. 


Marinate beef in mixture of cornstarch, salt, 
pepper, sugar and soy sauce, about 1/2 hour. Heat 
pan, add 3 tbsp. oil, and fry garlic until brown. 
Remove. Add beef and saute 1 min. Remove from 
pan. Reheat pan add 2 tbsp. oil and fry on ion 1 
minute. Add beef and saute 1/2 min. Add water and 
mix well. Stir in tomatoes or broccoli and cook 1 
min. f 


Ruthanna Davis 


(17) 


BEST EVER CHILI CON CARNE 


Melt in a heavy saucepan: 2 tbsp. shortening 
Add: 1 lb. ground beef 


Cook over medium heat until lightly browned, 
stirring with a fork to break up meat. Add: 


l med. onion, diced 

1 small green pepper, diced 
1 can kidney beans (1 1b.) 
1 can tomatoes (1 1b.4 oz.) 
11/2 tsp. salt 

l-2 tbsp. chili powder. 


Bring to boil, stirring constantly. Cover 
and reduce heat. Simmer for 45 min., adding more 
water if necessary. Serves 4-6. 


Marilyn Deaver 


CHILI 


1/2 lb. pinto beans 

1 lb. ground beef 

lc. chopped onion 

1/4 c. chopped green pepper 

1c. chopped celery 

1 clove garlic, minced 

2 cans tomatoes (1 1b. each) 

4 tsp. chili powder (less if preferred) 
1 tbsp. salt 

1 tsp. sugar 


Cook beans according to label directions. 
Cook meat in frying pan. Add onion, celery, green 
pepper and garlic. Cook 5 minutes. Add rest of 
ingredients. Bring to boil. Reduce heat and simmer 
one hour. Makes 10 servings. 


Kate Hogwood 
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CHILEAN "HUMITAS" 


Use about one dozen ears of tender corn. 
Grate off the kernels and add them to a chopped 
onion fried in lard or butter and seasoned with 
sweet basil. Divide the corn mixture into two 
parts, adding hot green peppers to one part and 
two tbsp. of sugar to the other part. Soften the 
largest of the corn leaves in boiling water. 
Place a tbsp. of corn on each leaf, fold over and 
tie. Cover the bottom of a large pot with corn 
cobs and cover them with boiling water, salted. 
Place humitas on top. Cover the pot tightly and 
steam for about 40 minutes. Serve immediately. 
If there are any left over, the following day, 
serve them with a tomato sauce made by frying 
sliced onion with tomatoes. 


Lucy Quayle 


BOILED HOT DOG CHILI 


5 lbs. ground beef 

3 cans tomatoes 

1 medium can chili powder 
2 large onions (chopped) 
2-3 qts. water 

Salt and pepper for taste 


Add all ingredients together in large boiler 
and simmer for at least 3-4 hours. Let cool and 
remove excess fat off of chili and discard. This 
recipe makes enough to serve at Conference with 
a little bit left over. 


Doris Epps 
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CHLOE'S PIZZA 


1 pkg. hot roll mix 


Sauce 

1 cup whole tomatoes 1/8 tsp. salt 

2 cups tomato puree 1/2 tsp. All Spice 
2 tbsp. parsley flakes 3/4 tsp. cloves 

| tbsp. oregano | 1/2 tomato puree 
t tsp. garlic salt can water (more 
1/2 tsp. ground cinnamon if necessary) 


Cook sauce ingredients over medium heat for 
about 5 mins. and let set (do not boil). 


Crust: Let mix rise once, then roll out fairly 
thin to line bottom and part-way up the 
Sides of pizza pan. 


Grease pans well with cooking oil. Line 
crust with generous covering of sauce. Add 
cheese (1 use Medium Sharp Cheddar grated in 
long thin strips in very generous amounts--1/2 
inch deep or more.)-(some prefer mozorello). 

Garnish with very thin strips of green bel] 
pepper, dottings of oregano, parsley, and light 
dash of garlic salt. Add at random quarter- 
-sized drops of sauce. . 

Then add any © of the following toppings, 
singly or combined: pepperoni sausage, pork 
Sausage, mushrooms, ground beef - or others. 


Bake at 375° for 30-40 mins. until crust is 
done. 


Chloe Hodge 


NOTE: One pkg. of dough should not require 
all of the sauce recipe | 
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BARBEQUED CHICKEN 


1 chicken cut in half or in pieces as you like. 
Put in pan in hot oven at 400 for about 30 min. 
Bring to boil the following: 

le. vinegar 

1 stick butter 

l ¢. tomato catsup 

2 tbsp. brown sugar 

pepper to taste 


Pour over chicken and turn heat down to 200. 
Let cook until tender. 


Blondsll Barnes 


CHICKEN CACCTATORE 


4 chickens 

3 cloves garlic 

Lc. catsup: 

1/4 c. vinegar 

1/4 c. sugar 

1/2 c. Worchestershire sauce 

ltsp.. salt 

1/4 c. butter 

1 med. minced onion 

1/4 ce. thick bottled meat sauce 
(I use a bouillon cube in 1/4 c. water) 

1/2 ¢. water 


Slowly brown cut up chicken until golden. 
Drain, place in casserole. Combine ingredients 
and pour over chicken. Cover and bake at 350° 
for 1 1/4 hours. Baste several times. 


Crystle Smith 
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CHICKEN CASSEROLE 


4 to 5 lb. chicken 

8 c. bread, cubed 
celery, diced 

1 med. onion, diced 
celery or onion salt . 

1 1/2 ¢c. milk 

1/3 ¢. chicken fat 

2 eggs, well beaten 

1/2 tsp. baking powder 
salt 
pepper 
sage or poultry seasoning 


Stew chicken in water seasoned with salt, 
pepper, and celery or onion salt. When tender, 
cut chicken off bones and dice. Grind skin. Saute 
onions and celery. Combine bread celery, onion, 
chicken fat, eggs, baking powder, milk, salt, 
pepper, sage or poultry seasoning. Mix chicken 
into this mixture and cover with broth. Cut into 
Squares and serve with mushroom sauce. 

Bake: 300° Time: 1 hr. Yield:16 servings 


Eleanor Bartholomew 


FLUFFY CHICKEN CASSEROLE 





Cook 1 5-6 lb. hen until tender. Remove from bone 
and cut into small pieces. Grind skin, gizzard and 
ete. and add to other chicken. 


SAUCE 
lec. flour 
1 ec. fat from chicken 
3c. milk 
1c. broth 
6 eges 


salt to taste 
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Combine flour and fat. Add milk and broth. 
Cook in double boiler until mixture begins to 
thicken. Beat eggs until frothy and add to mix- 
ture. Continue cooking until mixture is thick and 
fluffy. 

DRESSING 

1c. diced celery 
1c. diced onion 
3 tbsp. butter or bacon fat 
1 tsp. baking powder 
4 eggs 
1 loaf of bread crumbled 
salt and pepper to taste 


Mix celery, onion and fat. Mix into crumbled 
bread and add remainder of broth from chicken, or 
enough to barely moisten the mixture. Sprinkle 
_with baking powder. Beat the eggs until frothy 
and fold into dressing. 

Place dressing in bottom of two (approxieg 
mately 7 1/4 by 12 1/2) baking dishes. Cover with 
small amount of sauce. Spread chicken over this 
and add remainder of sauce. Top with bread crumbs. 
Bake 1 hr. at. 325°. Cut in Squares to serve. 
Serves 20 people. 

This souffle can stand without falling. 


Agnes Creech 


CHICKEN AND HAM CASSEROLE 


1 1/3 c. instant rice 

3/4 ¢. cooked cubed ham 

2c. bite-sized chicken 

1 can condensed mushroom soup 
lc. sour cream 

2-3 tbsp. grated cheese 

lc. buttered bread crumbs 


Spread the cooked rice in a greased casserole. 
Scatter the ham over the rice. Spread the chicken 
pieces over the ham. 
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Mix the soup and sour cream and pour over the 
ingredients in the casserole. Scatter on the grated 
cheese and top with buttered crumbs. Bake at 350° 
about 25 min. 


Crystle Smith ~ 


HACTIENDA CHICKEN 


1/2 c. sliced Spanish Green Olives 
1/2 c. chopped onions 

c. water 

2-1/2 oz. ¢. sliced mushrooms 
tbsp. chopped parsley . 

tbsp. salt 

cuteup stewing chicken 

tbsp. butter or margarine 
16-oz. can tomatoes 

1/2 c. chopped green pepper 

1 clove 

1 tsp. paprika 

1/4 tsp. pepper 

lec. rice 


Fmt Det pet pt pet pe 


Melt butter or margarine in heavy skillet or 
kettle. Add onion and cook until lightly browned. 
Add tomatoes, water, green pepper, mushrooms and 
liquid, clove, parsley, paprika, salt and pepper. 
Cut chicken into serving pieces and add to ingre- 
dients in kettle. Cover. Bring to boil, reduce heat, 
and simmer for 1 hour. Add rice and olives and 
continue cooking until rice is done and chicken is 
tender, approximately 1 hour. 6 servings. 


Margaret Muster 


CHICKEN=TUNA BAKE 


1 7 oz. pkg. cut spaghetti 

1 ¢. chopped onion 

1/2 c. chopped green pepper 

6 tbsp. fat 

2 cans flaked tuna 

1/2 ¢. chopped pimento 

1/4 c. flour 

2 1/2 ec. mi ik 

2 cans condensed cream of chicken soup 


Cook the spaghetti until tender in boiling 
salted water. Cook the chopped onion and green 
pepper in hot fat until tender. Blend in the 
Flour. Slowly add the milk and cook over low heat 
until thick, stirring constantly. Stir in the 
soup, the chopped pimento and the flaked tuna. 
Pour into greased 3 qt. casserole. Garnish with 
blanched almonds and flowers made of pimento 
strips cut to resemble petals. Before serving the 
casserole,put a sprig of parsley in the center 
of each flower. 

Bake : 350° Time: 35 min. Serves 8-10 


Crystle Smith 


DEVILED EGGS 
(Recipe for 6 eggs) 


2 tbsp. mayonnaise 
1 tsp. vinegar 
1/2 tsp. salt 
1 tsp. prepared mustard or 
1/2 tsp. dry mustard 
_ dash pepper 
1/4 tsp. paprika 
(can sprinkle paprika for decoration) 


Edis Walker 
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BARBECUED FRANKFURTERS 


Place 10 franks in ungreased baking dish. Mix 
the following ingredients separately: 


about 1/8 c. vinegar 
1 tbsp. catsup 
1 tbsp. barbecue sauce (to taste) 
lc. Hunt's tomato sauce 
2-3 tbsp. brown sugar 
diced green pepper 
agiced onion 
diced celery ; 
about 1/4 tsp. mustard 

Pour mixture over franks. Bake 35-45 min. 
at 350°, 

A good idea for using up the leftover franks 
is to ccok 1/2 cc. rice and combine with leftovers. 
If not very moist, add 1c. undiluted tomato soup 
if desired. 


Margery Jackson 


FIRESIDE FRANKS 


1/2 ¢. corn chips 

lc. shredded cheese 

1/2 med. onion, chopped 

1/4 c. tomato sauce 

1 tsp. Worcestershire sauce 
1 ib. Jesse Jones Franks 

10 frank buns 


Crush corn chips and mix well with cheese, 
onion, tomato sauce and Worcestershire sauce. 
Slit franks lengthwise--not quite through. Stuff 
with cheese mixture. Wrap carefully in heavy 
aluminum foil and seal securely. Heat on grill 
8-10 minutes. (Do not turn). Remove foil and 
serve in warm buns. 


Elva Parker 
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DELUXE HAMBURGERS OR SLOPPY JOES 


2 lbs. ground beef 

1/2 ¢. catsup 

1 tbsp. Worcestershire sauce 
abt. 1 tbsp. salt 

lc. tomato soup 

2 tbsp. vinegar 

1 tbsp. prepared mustard 

2 tbsp. brown sugar 


Brown meat in large skillet, make a sauce 
of remaining ingredients. Add to browned meat 
and simmer very slowly about an hour. 
NOTE: I usually dip off from meat what fat I can 
then the barbecue is not greasy. 


Genevieve Hunter 


HAMBURGER PIE 


i med. sized onion, chopped 
1 1b. ground beef 
salt and pepper | 
1 No. 2 can (2-1/2 ¢.) cooked green beans 
1 10-1/2 or 11 oz. c. condensed tomato soup 
5 med, sized potatoes, cooked 
1/2 cc. warm milk 
1 beaten egg 


Brown onion in hot fat; add meat and sea- 
sonings; brown, Add drained beans and soup; pour 
into greased casserole. Mash potatoes; add milk, 
eggs and seasonings. Spoon in mounds over meat. 
Bake 350° Time: 30 min. Yield: 6 serv. 


Janee Walker 


1/4 ¢. butter 
1 onion 
1 clove garlic 
1-1/2 lb. hamburger 
1/2 1b. mushrooms with liquid 
2 tbsp. flour 
2 tsp. salt 
lc. cream of chicken soup (undiluted) 
lc. sliced cooked carrots 
le. sour cream 
parsley 


Brown onion and garlic in melted butter, 
add meat and brown. Add mushrooms and flour and 
Salt and cook five minutes. Add chicken soup and 
cook 10 minutes uncovered. Add carrots and sour 
cream and heat thoroughly. Sprinkle with parsley. 
Serve over cooked rice or noodles. Makes 4-6 


servings. 


Elva Parker 


HAMBURGER UPSIDE=DOWN LOAF 


2-1/2 c. uncooked elbow macaroni = cook 

3 tsp. margarine 

1/2 c. onions, minced 

2 tsp. garlic minced or 1/2 tsp. garlic salt 
1 1b. ground beef, browned 

1 8 oz. can tomato sauce 

l tsp. salt (1/2 tsp. if garlic salt used) 
1/4 tsp. oregano 

1 8 oz. pkg. grated cheddar cheese 

3 eggs, beaten in 3/4 c. milk 


Saute margarine, onions, garlic. Add sauce 
and seasoning. Simmer two minutes. Pour meat mix 
into 2<qt. greased casserole. Toss macaroni with 
cheese. Put on top of meat mix. Beat egg and milk. 
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Mix to pour over macaroni and cheese. Better to 
refrigerate overnight. Bake at 350° for 1 1/2 
hours or until golden brown. Remove and let stand 
about 15 min. Turn upside down. Serve. 


Lucy Quayle 


LASAGNA 


l-1 1/2 lbs. ground chuck or round steak 
3 tbsp. olive oil 

2 cloves garlic 

1/2 tsp. oregano 

| tsp. basil 

i tsp. salt 

parsley 

lg. can Italian tomatoes 
small cans tomato paste 

1 bay leaf 

Ricotta cheese, 1 or 2 lbs. 
Mozzerello cheese 

5-6 cans (small) water 
Lasagna noodles 


Po 


Brown meat and garlic in olive oil; add 
spices and tomatoes and paste and water. Simmer 
Slowly at least two hrs. Stir frequently to 
prevent burning. Cock lasagne noodles, adding 
l tbsp. oil to water. When done, put a layer of 
sauce in baking dish, adding a layer of noodles, 
and sauce again twice, then layer of ricotta 
cheese, then noodles adding sauce last. Tep with 
mozzarello cheese and sprinkle with parmesan 
cheese. Bake at 350° F for 1/2 hr. 


Ruthanna Davis 


(29) 


MEXICAN TACO 


Ib. ground beef 

lb, cheese (med. sharp cheddar) 
large onion, finely chopped 
can tortillas (36 to can) 

1 can enchillada sauce 

1-2 small cans taco sauce 

Salt 

Pepper 


ee ee ee) 


Add salt and pepper to ground beef, fry until 
done. Pour off all excess fat. Pour enchillada 
Sauce into pan, add 1 can of water. Submerge 
tortillas one at a time in hot deep fat for about 
] second, then put into sauce to soak for about 
30 seconds, or until soft enough to bend without 
breaking apart. Stuff the tortilla with meat, 
onion, and cheese, roll and place in baking pan. 

Sprinkle any remaining meat, onion and cheese 
over top of pan, then pour over the remaining 
enchillada sauce, - 

Bake at 350° for about 15 mins. until done. 
Serve hot with Taco sauce as desired. 


Also good to serve: Tossed salad, or cole slaw, 
Kosher dill pickles, ripe or green olives, carrot 
and celery sticks. 


Chloe Hodge 
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BUSY DAY SKILLET DISH 
In skillet brown together: 


1 lb. ground beef, seasoned with salt, pepper, 
dash chili powder 
1 med. onion, diced 
small green pepper, diced 


Drain off excess liquid; then add 1] can 
tomato soup and liquid from one can corn. 
Simmer for about 30 min., then stir in corn. 
Serve with salad and rolls. 


Nola Weed 


DINNER IN A CASSEROLE 


1 tbsp. butter 
1 ib. ground beef 
1 lg. onion chopped fine 
l tsp. salt 
dash Worcestershire sauce 
1/2 tsp. dry mustard 
2/3 ¢. catsup 
1 can red kidney beans 
1 16 oz. can pork & beans 
3 tbsp. brown sugar 


Cook the meat and onion in the butter until 
lightly browned. Mix with the other ingredients 
and pour into a casserole and bake one hour 
at 350> F. 


Elva Parker 


MEATBALL CASSEROLE 
Melt 1 tbsp. butter in skillet and saute 1/2 c. 
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chopped onions and 1/2 ¢. chopped green pepper 
till brown. Mix this with: 


1 1b. ground beef 

2 eges 

1/3 c. bread crumbs 

3/4 tsp. salt 
pepper 

1/2 tsp. nutmeg 

1/2 tsp. thyme 

1/2 tsp. basil 


Shape into 1 inch balls and brown in skillet. 
Place in casserole. Mix one can vegetable soup 
with one can mushroom soup and pour over meate- 
balis. Cover and bake at 350 for one hour. 

(Needs only a salad and/or relishes and rolls to 
accompany). 


Nola Weed 


SAVORY MEAT BALL CASSEROLE 
Bake at 400° for 20-25 min. Serves 6-8. 


Combine: 

1 lb. ground beef 

1/2 1b. (1/2 c.) pork sausage 
1/2 c. dry bread crumbs 

1/3 c. evap. milk 

2 tbsp. chopped onion 

1 tsp. chili powder 

1/8 tsp. pepper 


Shape by tbsp. into meat balls. Brown. 
Cover; cook 10 min. Place in 2 1/2 qt. casserole. 


Combine: 

1 can cream of mushroom soup 
1 can cream of celery soup 
1c. evap. milk 
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1/2 ¢c. water 


Heat until steaming. Pour over meat balls. 
Top with biscuits. Bake at 400 degrees for 
20-25 min. 


Crystle Smith 


CHILI CHEESE BISCUITS 


Sift together: 

toe. ot our 

3 tsp. baking powder 

1/2 tsp. chili powder 

1/4 tsp. salt 

Cut in: 

1/3 ¢. shortening (part butter) until parti- 
cles are fine. 

Combine: 

1 unbeaten egg with 1/3 c. evap. milk. Add to 

dry ingredients. Stir until dough clings to- 

gether. Knead on floured surface 10 times. 

Roll out to a 12 inch square. Sprinkle with 

1 1/2 «. (1/2 1b.) shredded American cheese and 

1 tbsp. dried parsley. Roll up; cut into eight 

slices. 


Crystle Smith 


MEATLOAF 


1 1/2 1b. hamburger 
5 slices bread, crumbled 
milk, enough to moisten the bread 
L egg 
salt, pepper, onion salt, to taste 
catsup 


Crumble bread and moisten with milk. Add 
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hamburger and seasoning. Mix all together and 
form into loaf. Bake 375° for 45 min. Just 
before baking time is over, sprinkle with 
Worcestershire sauce. Turn off oven and spread 
catsup over the top. 


Vernette Ingram 


VEGETABLE MEAT PTE 
(Quick and Easy!) 


Combine: 
1 lb. ground beef 
le. soft bread crunbs 
1 beaten egg 
1/2 «. of one 8 oz. can seasoned tomato sauce 
1 tsp. salt 
l tsp. chili powder 
dash cayenne 


Press into 9" pie plate, building up edges. 
Bake in moderate oven (350°) for 10 min. 

Meanwhile, pour boiling water over one 10 
oz. pkg. frozen mixed vegetables, drain well. 
Season with 1 tsp. garlic salt. Fill meat shell 
with vegetables. Pour remaining tomato sauce 
over vegetables. Bake at 350° for.25 min. Sprin- 
kle 1/2 c. grated cheese over top and bake an 
additional 5 min. 4-6 servings. : 


Ann Hull 


SWEET AND SOUR PORK 





2 lbs. pork ribs or roast 
salt, pepper to taste, fat 

1 clove of garlic 

1 1/2 «. hot water 

1 bay leaf (opt.) 


(34) 


1 onion 

1/4 c. vinegar 

3 tsp. brown sugar 
1/2 ¢. catsup 


Sprinkle ribs with salt and pepper. Roll in 
flour and brown in hot fat in dutch oven or heavy 
pan. Remove ribs and add onions and garlic to fat 
and cook until yellow. Add ribs and combine re- 
maining ingredients. Add 1/2 tsp. salt and pour 
over ribs. Cover tightly and simmer 2 1/2 to 3 
hrs. Remove ribs to serving dish. Pour off fat’ 
from gravy. Stir in 2 tsp. flour blended to a 
smooth paste with a little water. Cook until 
thickened. Pour over ribs and serve. 


Blondell Barnes 


SWEET SOUR PORK 


2 lb. pork butt 

Cut in pieces about 1 inch thick. Add lc. 
cold water, 1 tsp. salt, 1/4 tsp. ginger. Boil 
for 20 min. Pour off water, if there is any left. 
Cool. 

While meat is cooling: Saute 1/4 c. sliced 
onion, 1 carrot sliced very thin, and 1 green 
pepper in 1/4 c. vinegar, 1 tsp. sugar, 1 tbsp. 
pineapple syrup. Tase, you may have to add more 
Sugar or pineapple syrup. 

Add cool pork to mixture: 2 tbsp. Soy sauce, 
2 tbsp. cornstarch. Coat pork well and drop in 
pan one at a time and deep fry until crisp and 
brown. About 1 c. oil is enough for frying. If you 
are using your electric skillet, heat oil to 390. 
Drain meat and add to sauce. Serves 6. 


Ruthanna Davis 
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CHICKEN BAKED PORK CHOPS 


6 thick pork chops 
1/4 tsp. pepper 
2 tbsp. meat drippings 
1 can condensed cream of chicken soup 
l tsp. salt 
flour 
Lc. quick cooking rice 
Le. milk 


Coat chops with salt, pepper and flour. 
Brown on both sides in fat. Place in baking dish. 
Cover with rice. Mix soup with milk and pour over 


' chops and rice, being careful to cover rice with 


liquid. Cover tightly. 
Bake: 325 Time: 11/4 hrs. Yield 6 serv. 


Gladys Stuckey 


SALMON LOAF 


1/2 1b. canned salmon 

2 tbsp. melted butter 

2 egg yolks 

1/2.tsp. salt 

1/8 tsp. pepper 

1/2 c. scalded milk 

1 tbsp. lemon juice 

1 tsp. chopped parsley 

1/2 c. soft bread crumbs 

2 stiffly beaten egg whites 


Mash salmon. Add melted butter, beaten yolks, 
salt, pepper, milk, lemon juice and parsley to 
crumbs. Add mixture to salmon. Fold in egg whites 
and steam in a well buttered crumbled and closely 
covered mold. Bake in a 375° degree oven about 
45 min. or until brown. 


Blondell Barnes 
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SEAFOOD CASSEROLE | 


1 can crab meat 

1 can shrimp 

1c. mayonnaise 

1 tbsp. chopped parsley 

1 tbslp. chopped onion 

lc. bread crumbs 

lc. canned milk 

4&4 hard-cooked eggs, chopped 
1/2 ¢. buttered bread crumbs 


Place in bowl as listed and stir all together 
except eggs; add these last. Put in buttered 
casserole dish. Sprinkle buttered 


crumbs on top and bake 20 minutes at 350°. 


Karlene McBride 


OHISH KABOB 


1/2 ¢. oil 

1/4 c. ketcup 

1/2 tsp. oregano or rosemary 

2 tbsp. Worcestershire 

2 cloves garlic, pealed and mashed 

3 lbs. lamb or beef cut into 1 inch cubes 
1/4 c. wine vinegar or other vinegar 

1 tsp. salt 

1/4 tsp. pepper 
1/2 ¢. chopped onion 

green pepper squares , small onions, tomato 
wedges or cherry tomatoes, mushrooms 


Combine all but the meat and vegetables in a 
large bowl, then add the meat, stir to coat it 
with the sauce. Cover tightly. Let stand overnight 
in refrigerator. On skewers alternate cubes of meat 
with desired combination of green peppersquares, 
small onions, tomato and mushrooms. — 
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BROILER = Put small kabobs about 5 inches from 
the heat. Broil about 5 minutes. Turn and broil 
about 5 minutes longer until meat is done. 
CHARCOAL GRILL= Put kabobs about 5 inches above 
the hot coals. Turn often until meat is done. 


Wanda Floyd 


RICE AND SHRIMP CASSEROLE 


lc. precooked rice 

2 tbsp. butter 

1 sm. onion 

1/2 green pepper 

3 tbsp. chives or 3 green onions, tops too. 
1 tsp. dry parsley or 1 tbsp. chopped parsley 
2/3 ¢. milk 

3 tbsp. catsup. 

1 tsp. Worcestershire sauce 

2 small cans shrimp 

1/4 ¢. fine bread crumbs, buttered 


Cook rice as directed. (If using reg. rice, 
reduce amount to 3/4 c.). Melt butter. Chop onion, 
green pepper, parsley and chives into butter. 

Cook 2 min., stirring. Add rice, catsup, Worcester=- 
shire and shrimp. Bring to boil. Pour in greased 

1 qt. casserole. Sprinkle with buttered crumbs. 
Bake at 350° about 20 minutes, until lightly 
browned and heated through. Serves 4. 


Lexie Webster 


SHRIMP LOUISIANA 


1 1b. shrimp, cleaned 
1 can tomato soup 

1 can mushroom soup 

1 green pepper, cut up 
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1 small onion, cut up 
1 tsp. salt 

1/2 tsp. pepper 

1/2 tsp. accent. 


Bake 45 min. at 350°. Serve over 1 cup rice, 
boiled. 


Crystle Smith 


SHRIMP AND PINEAPPLE 


1 1b. shrimp . 

1/2 c. flour 

1/2 tsp. salt 

2 eggs beaten slightly 
chunk pineapple 

le. oil 


Wash thawed shrimp and drain well. Add flour 
and salt to beaten eggs and beat well until it 
flows. Add shrimps to egg and flour mixture. Heat 
pan oil and heat to 375. Drop shrimp in pan one 
at a time. Fry until light brown. Remove and drain. 
Add to sauce. Garnish with pineapple chunks. 


Sweet Sour Sauce 

1/3 c. vinegar 

4 tbsp. pineapple juice 
2 tsp. Soy sauce 

1 tbsp. cornstarch 

1/4 c. sugar 





Ruthanna Davis 


SPAGHETTI SAUCE 


3/4 lb. hamburger 
6 oz. can tomato paste 
salt, pepper, onion salt to taste 
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3 c. water 


Brown hamburger, add tomato paste and 
water; add seasonings. Simmer 30-40 min. 
Makes enough for 2 lb. of spagetti. 


Vernette Ingram 


EASY STROGANOFF BAKE 


1 1/2 lbs. ground beef 

1-2 tbsp. parsley flakes 

1 tsp. salt 

2/3 c. (7 oz.) can drained mushrooms 
lc. sour cream 

2 tbsp. minced onion 

1/4 tsp. garlic powder 

1/4-1/2 tsp. pepper 

1 can vegetable soup 

1/2 c. milk 


Biscuit topping 

1 1/2 c. all-purpose flour 
1 tsp. paprika 

1/2 tsp. celery seed 

1/4 ¢. shortening 

1 tsp. poppy seed 

2 tsp. baking powder 

1/2 tsp. salt 

1/4 tsp. white pepper 

3/4 c. milk 


Brown beef with onion, parsley and garlic. 
Stir ‘in salt, pepper, mushrooms and soup, 
simmer 15 min. Blend sour cream and milk, heat 
thoroughly. Place in 9 x 9 inch baking dish or 
2 1/2 quart casserole. 

Biscuit topping - Sift into mixing bowl flour, 
baking powder, paprika, salt, celery seed and 


pepper. Cut in shortening until particles are 
fine. Add milk, stir only until all dry parti- 
cles are moistened. Drop by tablespoonfuls on 
to meat mixture. Sprinkle with poppy seed. Bake 
at 475 for 15-20 min. 


Margaret Muster 


PENNSYLVANTA DUTCH NOODLES STROGANOFF 





2 tbsp. butter 

1 minced clove garlic 

2 tsp. salt 

1 lb. round, or chuck, ground 

1 can (10 1/2 oz.) undiluted cendensed consomme 
1 tbsp. vinegar 

1c. sour cream 

1 pkg. Pennsylvania Dutch Noodles 

1/2 ¢. minced onion 

2 tbsp. flour 

1/4 tsp. pepper 

1 can (6 oz.) sliced mushrooms, drained 
1 can (6 oz.) tomato paste 

2 tbsp. minced parsley 


In a heavy skillet over medium heat melt 
butter, saute onion and garlic until soft. 
Sprinkle mixed flour, salt and pepper over meat, 
add meat-and mushrooms to skillet and cook, 
‘stirring often, for 6 minutes. Stir in consomme, 
vinegar, and tomato paste, simmer, uncovered, 10 
minutes. Blend in sour cream just before serving 
and simmer 2 minutes to heat through. To serve = 
sprinkle with parsley and serve over noodles. 
Makes 4-6 servings. 

Cock nocdles, drain and rinse. Melt 2 tbsp. 
butter with 1/4 tsp. paprika in saucepan used for 
boiling noodles, return noodles to saucepan and 
stir gently to mix. 


Margaret Muater 
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SWISS SHORT RIBS 


1 tsp. salt 

I med. onion 

1/4 tsp. pepper 

1/4 tsp. sugar 

8-10 whole allspice 
pinch of bay leaf 

lc. water 


Brown short ribs, then brown onion. Add 
other ingredients and cook for about 2 1/2 hours. 
To make gravy, dip off grease, add a pinch more 
of salt and sugar, milk and thickening. 


Janet Harbertson 


SWISS STEAK 


2 lb. veal or round steak (1-1/2" thick) 
salt, pepper, flour 

2 tbsp. fat or oil 

lec. sliced onion 

1/4 c. green pepper 

1/4 c. celery 

lec. tomato juice 


Season steak and coat with flour. Brown 
in oil. Add vegetables and juice. Simmer 1 1/2 
hours. : 


Lynetta Bingham 


QUICK CASSEROLE 


2 cans tuna fish 

2 cans mushroom soup 

1 large can peas 
Potato chips, crushed 


Sprinkle potato chips over bottom of casserole 
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Layer of tuna, then peas, then soup. Repeat 
layers, ending with chips on top. 
Bake in slow. oven 300 deg. for 30-45 min. 


Crystle Smith 


TUNA CASSEROLE 


1 can tuna 

1/2 ¢. chopped enion 

1 can mushroom soup 

1/2 can water 

1 can Chop Suey noodles 
cashew nuts 


Cover with crushed potato chips or buttered 
bread crumbs. Bake 1/2 hour at 350. 


Edis Walker 


COMPANY CREAMED TUNA 


2 tbsp. finely chopped onion 

3 tbsp. butter 

3 tbsp. flour 

1/4 tsp. salt 
dash pepper 

11/4 c. milk 

1/2 ¢. dairy sour cream 

17 or 9 1/4 oz. can tuna, drained. 

2 tbsp. chopped parsley 
Toasted slivered almonds 
puff pastry shells 


Cook onion in butter until tender but not 
brown. Blend in flour, salt and pepper. Add milk; 
cook and stir until mixture thickens. Stir in 
sour cream. Add tuna and parsley. Heat through; 
sprinkle with toasted almonds. If desired, serve 
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on pastry shells or spooned over toast points. 
Makes 4 servings. 


Marilyn Deaver 


TUNA RICE BAKE 


1 6-1/2 or 7 oz. can tuna 

1 can cream of celery roup 

3/4 c. packaged precooked rice 
2 slightly beaten egg yolks 
1/4 c. milk 

1 tbsp. lemon juice 

2 tbsp. chopped pimento 

2 tbsp. instant minced onion 

2 stiffly beaten egg whites 


Break tuna into chunks; combine with half 
the soup and next six ingredients; fold in 
whites. Turn into greased 10 x 6 x le1/2 inch 
baking dish. Bake at 350° 20-25 min. Cut in six 
squares. Serve with parsley sauce;heat remaining 
soup with 1/2 c. milk and 1 tbsp. chopped parsley. 


Marilyn Deaver 


TURKEY DRESSING 


small loaf bread 
recipe corn bread 

1/2 ¢. chopped celery 
can cream of mushroom soup 
tsp. poultry seasoning 
c. onions 

tsp. salt 

tsp. black peppers 

c. giblets 

tsp. accent 

broth to moisten 


ee ee 
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Mix all dry ingredients. Add soup, broth | 
enough to moisten. (Water if short on broth). 
Add melted oleo. Mix. Don't have dressing too 
dry. Add well beaten eggs. Mix again. Bake at 
350° about 45 min. 


Crystle Smith 


CORN BREAD FOR DRESSING 


1 c. yellow corn meal 
1/2 c. fiour 

1 tsp. salt 

2 tsp. baking powder 

2 tsp. melted shortening 
1 egg 

1-1/2 ¢. milk 


Crystle Smith 
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HUNGARIAN ASPARAGUS IN SOUR CREAM 


Clean and trim asparagus, steam.unti] almost 
tender. Drain well. Place in shallow baking 
dish and dribble a little melted butter over it. 
Barely cover with sour cream. Sprinkle top with 
Fine dry bread crumbs and dot with butter. 


Bake in hot,425° oven 5-10 minutes, or until 
golden brown, 


Margaret Muster 


QUICK BAKED BEANS 


| can pork and beans (large) 1/2 c. brown sugar 
4-5 strips bacon 1/2 c diced onion 


Cook bacon until crisp. Remove from drip- 
pings. Saute onions until tender. Break up 
bacon. Combine all ingredients in casserole. 
Bake at 325° until bubbly--about 30-45 mins. 


Louise Ingram 


NEW ENGLAND BAKED BEANS 


1 Ib. small pea beans or navy 1/2 tbsp. dry 

1/3 pkg. brown sugar mustard 

1 tbsp. molasses, heaping 1/4 1b. salt 

| tbsp. salt pork 

dash pepper 1 small onion 
(if desired) 


Wash and sort over beans and soak in water 
(cold water to cover) overnight. In morning, 
parboil beans for about 1/2 hour. Place a few 
pieces of salt pork and onion on bottom of crock 
or electric bean pot. Add beans and cover with 
boiling water. Put rest of pork on top and add 
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Sugar, salt, pepper, mustard, and molasses. If 
using electric bean pot, cook on high for 1-2 

hrs., then on low for 5-6 hrs. If using oven, 

bake at 325°, cover pot, and leave in until beans 
taste tender and are beautifully brown. The secret 
is to keep the beans just covered with liquid ex- 
cept during the last hour when you allow the water 
to bake away. Remove the cover the last half hour. 


Ruthanna Davis 


CORN PUDDING 


] can cream style corn - ] egg 

1/2 c. sugar (less if desired) ] tsp. salt 
1/4 c. butter ] tbsp. flour’ 
1/3 c. milk 


|] tbsp. cornmeal 


To corn add sugar, salt, sifted flour and 
cornmeal, Mix well. Beat in egg. Add milk 
and butter (in small pieces) and mix all well. 
Pour into buttered baking dish and bake in hot 
oven until brown crust forms; then reduce heat 
to 350° and bake until mixture is set. Stir 
well when mixture sits up for about half inch 
from outside edge of dish. 


Gladys Stuckey 
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SWEET-SOUR ONIONS 


25 small white onions 3 tbsp. butter 

1 tbsp. flour 1 c. bouillon or 

1 tbsp. vinegar onion broth 

salt 1-2 tsp. sugar 

pepper 1 tbsp. chopped parsley 


Boil onions in salt water to cover until 
not quite tender. Drain, and reserve | c. of the 
broth. Heat 2 tbsps. of the butter and cook 
onions over low heat 3-4 minutes, or until just 
golden. Remove onions and keep hot. Add remain- 
ing | tbsp. butter to skillet butter. Heat until 
golden, not brown. Stir in flour and bouillon 
or onion broth. Cook over low heat until thickened 
and smooth, stirring constantly. Add vinegar, 
sugar, salt and pepper. Put onions back into 
Sauce and simmer, covered for 5 mins. Sprinkle 
with parsley before serving. 


Margaret Muster 


MUSHROOM SCALLOPED POTATOES 


In a 2-qt. bowl] mix 1 can Cream of Mushroom 
Soup, 1/2 cup grated Process American Cheese, 
2 tbsp. finely cut pimiento, and 1/2 tsp. salt. 


Stir in gradually 2/3 c Pet evaporated milk 

(1 small can), then 4 cups thinly sliced, peeled 
raw potatoes, Put into greased 10x6-inch baking 
dish. Bake near center of 350° oven for 50 mins. 


Remove from oven. Arrange over top 2 tbsp. 
Finely cut pimiento, 4-oz. can mushroom stems 
and pieces, well drained, and 1/4 cup grated 
Process American Cheese. Bake 10 mins, or until 
potatoes are tender. 


- Wanda Floyd 
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CHEESE-RICE MEXICAN 


1 c. white rice 1 1/2 c. diced onion 
1/2 c. diced ground pepper 3 tbsp. butter 

if2 tsp. salt 1/8 tsp. pepper 

3 1/2 c. cooked tomatoes 2 c. grated cheese 


1/2 c. buttered bread crumbs 


Cook rice, drain, rinse in boiling water. 
Saute onions and green pepper in butter over 
low heat until tender. Add seasonings and 
tomatoes. Simmer 15 mins. Stir in the rice 
and cheese and put in 2-qt. casserole. Top 
with buttered bread crumbs. 


Bake at 350° for 30 mins. 


Lucille Davis 


CHINESE FRIED RICE 


1 c. uncooked rice 2 green onions, 
4-6 slices bacon cut chopped 
in small pieces 2/4 c. Worcestershire 
1 small onion, chopped *sauce 
1 egg Dash Accent 


salt to taste pepper to taste 

Put rice into 2 1/2 c. water in pan and 
add-1 tsp. salt. Cook until fluffy. Set aside. 
Fry bacon and onion together until bacon is crisp. 


Stir in egg and scramble. Add rice, green onions, 
sauce and seasonings and mix thoroughly. 


Serves 4 as main dish, or 8 as side dish. 


Eleanor Bartholomew 
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OVEN CARROTS 


Sprinkle grated raw carrots with a dash of 
ginger, salt and pepper, and add just enough 
water to moisten. Cover and bake about 30 
mins. 


Nola Weed 


PINEAPPLE SQUASH CASSEROLE 


Combine: 


|] pkg. (12-0z.) frozen cooked squash, thawed 
1 tsp. salt, dash pepper 
2 tbsp. margarine © 


Mix well, turn into a lightly greased I-qt. 
casserole, 


Combine: 


1 can (8-0z.) crushed pineapple, well drained 
1/2 tbsp. brown sugar 
1 tbsp. margarine 
Mix well. Spread evenly over squash. Bake in 
a hot oven 400° for 20-25 mins. or until bubbly 
and lightly browned. 
Serves 3-4, 


Marilyn Deaver 
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CHEESE-SCALLOPED TOMATOES 


2 1/2 tbsp. butter or margarine 
1 1/2 c. soft bread crumbs 


2 c. canned tomatoes 1/2 tsp. parsleyr 

2 tsp. sugar f lakes 

1/4 tsp. salt 1/8 tsp. celery 

4 shakes black pepper salt | 

2 tbsp, butter or margarine 3 tbsp. shredded 

2 tbsp. catsup cheddar cheese 

1/4 c. light brown sugar 1/3 c. fine cracker 
crumbs 


Brown the bread crumbs in the 2 1/2 tbsp. 


butter. Put crumbs in greased _ quart-and-a- 
half casserole. Add all other ingredients and 
mix well with the bread crumbs. Bake at 325° 


Or about 35 mins. 


It is more flavorful if made in the morning | 
and placed in refrigerator. Take it from re- 
frigerator in time for it to be at room tempera- 
ture when you place it in oven, 


Crystle Smith 


FRESH TOMATO CASSEROLE 


4 med. tomatoes, sliced 1/2'' thick 
1 c. grated sharp Cheddar cheese 
1/3 c. thinly sliced onion 

3/4 tsp. salt 

sprinkle of pepper 

1 c. crushed potato chips 


In casserole arrange layers of tomato, cheese, 
and onion--2 layers each. Sprinkle each tomato 
layer with salt and pepper. Top with chips and 
bake 1/2 hr. in 350° oven. Serves 4. 


Nola Weed 
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APRICOT BREAD 


ec. Tlour Ic. white sugar 


|] tsp. baking soda 2 tbsp. melted butter 

3 tsp. double acting lc. dried apricots (cut 
baking powder up with scissors) 

fe tsp. salt 1/2 c. boiling water 

2 tsp. grated orange 1 c. chopped nuts 
rind 


1 egg slightly beaten 


soak apricots 15 mins. in hot water. Drain 
and save juice. Add enough orange juice to 
make 1/2 cup. Beat egg and sugar, orange rind, 
apricots and nuts. Bake at 350° about 1 hour. 
Makes one large loaf. 


Viola Moore | 


NEW WORLD BAKLAVA 


2 10-oz. pkgs. pie crust mix 1/2 c. honey 
1/2°1b. butter or margarine 1/4 c. sugar 
2c. finely chopped walnuts | tbsp. lemon 
1/2 c. sugar : juice 


Make each pkg. of piecrust mix as label 
directs. Form each into a ball, wrap in waxed 
paper, and refrigerate | hour. Let butter warm 
to room temp. Combine walnuts and sugar in medium 
bowl, mixing well. 


On lightly floured surface, roll each ball of 
pastry into a 12x16" rectangle. Carefully spread 
each rectangle with 1/3 c. butter, leaving a half- 
inch margin all around. Fold pastry lengthwise 
into thirds, pinch ends together to seal. Fold 
crosswise into thirds. Wrap each in waxed paper, 
refrigerate about 2 hours, or until butter is 
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firm. Meanwhile, melt rest of butter over low 
heat. Brush a 9x9!' pan heavily with some butter. 
Preheat oven to 350°. On lightly floured sur- 
face, roll out 2/3 of one pastry into a 9-inch 
Square. Place in pan, brush lightly with about 

1 1/2 tbsp. melted butter. Sprinkle evenly with 
1 1/4 c. walnut mixture. Roll out 2/3 of second 
pastry into 9" ‘square, place on top of walnuts. 
Repeat, brushing with butter and sprinkling with 
walnuts. 


Combine rest of pastry and roll out into 9! 
square. Place on top. Brush with rest of melted 
butter. With sharp knife mark pastry lightly 
into diamond pattern. 


Bake 1 hr. and 20 mins. 5 mins. before end 
of baking time, make syrup. Heat honey with 
Sugar and lemon juice, stirring. Pour over 
baked Baklava. Let cool, then cut into two 
rectangles. 


Johanah Ali Judeh 


BANANA BREAD 


1/2 c. butter batsouwrsa Lt 

2 eggs 1 tsp. soda 

3 ripe bananas (med. 1 c. sour milk (optional) 
size) 1 c. nuts (optional) 


27°C sot 1Our 


Blend butter and sugar. Add well-beaten eggs. 
Beat in mashed bananas. Sift flour, soda, and 
salt together. Add to above mixture alternate 
with sour milk, Bake in moderate oven for 
1 hour at 325°, 

Yields one loaf. 


Crystle Smith 


BANANA NUT BREAD 


3 bananas, mashed 1] tsp. vanilla 

1 1/2 c. sugar ] tsp. salt 

1/2 c. shortening |] c. pecans, 

2 eggs, beaten (chopped) 

1/2 c. chocolate chips 1 1/2 c. flour, or 

1/4 c. maraschino cherries, enough to make 
(cut up) batter stiff 

|] tsp. soda dissolved in 
hot water 


Mix above ingredients and bake | hour at 


350°. 


Lynetta Bingham 


BLUEBERRY WALNUT BREAD 


Sift together and set aside: 
3 c. sifted flour 
4 tsp. baking powde 
1 tsp. salt ; 
ac, sugar - 
Combine: 
2 eggs, well beaten 
3 tbsp. melted shortening 
1 c. milk 


Blend well; add to dry ingredients. Stir 


only until dry ingredients are moistened. 


Fold in: 
1c. fresh blueberries, washed and drained 


3/4 c. coarsely chopped walnuts 
Spoon into greased 95x3-inch loaf pan. 
Bake at 350° for 60-70 mins. 


Makes one loaf. 


Marilyn Deaver 
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BUTTERHORNS 


1 pkg. dry yeast I’ tsp. salt 

1/4 c. water 3 beaten eggs 
3/4 c. milk, scalded h 1/2 c. sifted 
1/2 c. shortening enriched flour 
1/2 c. sugar 


Soften the dry yeast in warm water. Combine 
milk, shortening, sugar and salt; cool to luke- 
warm, Add yeast mixture and mix well. Add 
eggs, then flour; mix to smooth, soft dough. 
Knead lightly on floured surface. Place dough 
in greased bowl, turning once to grease surface; 
cover and let rise till double in bulk, 


Divide dough in thirds; roll each third on 
lightly floured surface to 9! circle. Brush 
with melted fat. Cut each circle into 12 to 16 
wedge-shaped pieces; roll each wedge, starting 
with wide end and rolling to point. Arrange rolls 
in a greased baking pan; brush with melted fat 
or oil. Cover and let rise till very light. 
Bake in 400° oven for 15 min. aha 


For crescents, shape in curve on baking sheet. 
Make 3 doz. rolls. 
Frances Peedin 


SPEEDY CORN MUFFINS 


Sift together into large bowl: 
1 c. sifted flour 1/4 c. sugar 
] tsp. baking powder’ 1/2 tsp. soda 
3/4 tsp. salt 


Add: ; 
] c. cornmeal ~ 1 egg, unbeaten 
1 c. buttermilk or 3 tbsp. melted 
sour milk shortening or 
butter 
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Beat about 1/2 min., just long enough to mix. 
Scrape sides while beating. Fill prepared muf- 
fin pans 2/3 full. 

Bake 25 mins. at 425°. Yields 1 doz. 


Louise Ingram 


CRAZY-QUILT BREAD 


1 c.: sugar 1/4 c. mixed candied fruit 
1 egg 3/4 c. coarsely chopped 

1 1/4 c. milk walnuts or pecans 

3 c. Bisquick 3/4 tsp. anise 


Heat oven to 350°. Mix sugar, egg, milk and 

Bisquick, Beat vigorously 30 seconds. Batter 
will be slightly lumpy. Blend in anise, fruit 
and nuts. Pour into well-greased loaf pan. Bake 
* 4S-5SO mins., or until toothpick stuck into center 
comes out clean. Crack in top is typical. Cool 
before slicing. 


Margaret Muster 


FRENCH BREAKFAST PUFFS 


Cream together: 
1/3 c. shortening 
hye c. sugar 


Add: 
1 egg 

Sift together: 
Oates 1OUY ] tsp. nutmeg 
2 tsp. baking powder salt 


2/3 c. milk alternated with dry ingredients 
Bake 375° for 20-25 mins. Makes 12. 
Lynetta Bingham 
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BASIC ROLLS 


] yeast cake 1/2 c. sugar 

|] tbsp. sugar 3 eggs, well beaten 

1/2 c. butter, melted 3/4 tsp. salt 

1c. milk, scalded 3 1/2 4to hae ae LOure 
sifted 


Crumble yeast cake, add | tbsp. sugar and 
stir until liquid. Add the milk which has been 
cooled to lukewarm. Add sugar, salt, and eggs 
to yeast mixture and mix thoroughly. Add flour 
enough to make a soft dough, but a dough stiff 
enough to knead. Beware of getting the dough 
too stiff, however. Cover and allow to rise 
5-6 hours. Can be made the night before and 
left in the refrigeratorgé over night. 

In the morning, place on breadboard and 
knead a little. Cut in half, roll each half 
as nearly round as is possible and about 1/4 
inch thick. Cut like a pie into 16 pieces. 
Beginning at broad end, roll every piece very 
closely to small end and pinch end down. 

Put in buttered tins, let rise until very 
light, 4-6 hrs. 

Bake at 350° for 20 mins. Yields 32 rolls. 


Eleanor Bartholomew 


ORANGE BREAD 


2 oranges, cut fine 1 egg 
BOC ts Oui ] c. sugar 
hiec amp 4 tsp. baking powder 


Cut oranges fine, cover with water and parboil 
10 mins. Drain, add the sugar and 1/3 cup boiling 
water. Cook Wisen the syrup will spin a thread, 
then cool. Mix with the other ingredients and 
bs kevin ate oso oe 

Yields 2 loaves. 


Flonnie Rogers 
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ORANGE YEAST ROLLS 


2 yeast cakes i2icc suger 

1/4 c. lukewarm water 2 tsp. salt 

lc. very warm water 3 well beaten eggs 

1/2 c. shortening 4 1/2 c. sifted flour 
1. Dissolve yeast in 1/4 c. lukewarm water. 

2. Mix hot water, salt, sugar, butter. 

3. Add eggs and yeast; then flour. 

4. Knead and let rise until double in bulk, or 


2 hours, 
. Knead and put in refrigeratore until 1 1/2 
hrs. before serving time. 
6. Spread with butter, orange rind, and orange 
juice; roll as cinnamon rolls. 
feet 1 in. thick. 


WN 


Bake in greased muffin tin. Let rise until 
double in bulk. Bake at 375° for 15 mins. 


Lynetta Bingham 


WHOLE WHEAT BREAD 


2 pkgs. yeast 5S 1/4 c. milk 

3 tbsp. sugar or 2/3 c. whole wheat flour 
4 of honey Enough white flour to 

2 tbsp. salt mix. 

5 tbsp. fat 


Dissolve yeast. Add sugar or honey, shorten- 
ing and milk. Mix in whole wheat flour. Add 
salt and white flour until dough can be kneaded, 
Knead. Let rise twice. Shape into loaves. Let 
rise in pans. 

Bake at 375° for 45 mins. Makes 4-5 loaves 
or 3-4 loaves and big pan of rolls. 


Ann Hull 
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REFRIGERATOR WHOLE WHEAT BREAD 


6 c. milk (fresh, diluted canned, or powdered-- 
potato water may also be used) 

2 yeast cakes 

1/3 c. of] or melted shortening 

1/2 c. raw sugar or honey or molasses 

2 tbsp. salt 

12 c. unsifted whole wheat flour 


Mix together liquid, yeast, oil, sugar, and 
salt (if using dry yeast, follow directions on 
package). Add flour and mix well, using addi- 
tional liquid if necessary, since this dough 
should be more moist than ordinary bread dough. 
Cover well, either with a lid or aluminum foil, 
and refrigerate immediately. 

Let stand in refrigerator over night or at 
least 5 hours (if dough is to be refrigerated 
for only 5 hours, you will obtain better results 
by using lukewarm liquid; if it is to be left 
overnight, then use cold liquid so that dough 
will not rise too much). Remove from refrigerator. 

If time permits, let stand at room temperature 
a half-hour before kneading. Turn out on a 
greased board and knead for 10 minutes, with 
greased hands. Divide into three portions. 


Bake in 325° oven for:1 hour and 15-20 min. 


Margaret Muster 
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APPLE PUDDING 


(puts a lovely aroma in the kitched on a cold 
winter day) 


Cream 6 tbsp. shortening with 1 c. sugar. Add 
1 egg and 1 tsp. vanilla. 


Sift Toc.. flour, ob tsparcinnamon hee uso seesouas 
1/2 tsp. baking powder and dash salt. Add to 
first mixture, | 


Add 2c. uncooked diced apples and 1]/2 c. nuts. 
Bake in greased 8!' square pan at 350° for 
30-35 mins. Serve warm, topped with vanilla ice 


cream, 


Nola Weed 


BLUEBERRY CRUMBLE 


4 c. blueberries fresh 1/3 c. brown sugar 
Shean Mer’ ty l/3, G00 10 [Det pOSe ma onr 
1/3 c. sugar 3/4 c. quick cooking oats 


2 tsp. lemon juice 
1/4 c. butter 


Place blueberries in 1 1/2 qt. baking dish. 
Sprinkle with granulated sugar and lemon juice. 
Cream butter and brown sugar. Blend in flour and 
oats. Spread over blueberries, 

Bake at 300° 30-45 mins. 


Doris Epps 
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BLUEBERRY Dessert 


2c. blueberries (or 
other fruit) 
1/2 lemon (juice of) 


1/2 tsp. cinnamon f 


Butter pan and turn blueberries into; mix 
cinnamon with lemon juice and dribble over berries. 


Batter 
3/4 ¢ sugar 1 tsp. baking powder 
3 tbsp. margarine 1/4 tsp. salt 
lc. sifted rian 1/2. milk 
flour 


Cream margarine and sugar and add sifted dry 
ingredients and milk. Stir together and spread 
batter over berries. f 


- , 


Topping rs 
1 €. Sugar Fa 
] tsp. cornstarch. 
(or flour) 


- dash of salt 
] c. boiling water 


Mix sugar, salt, and cornstarch; turn this 
dry mixture over batter, pour boiling water 
over top of Betas aan bake at 375° for 


P hour. 


.. 
s 


This sounds hard, but it is really easy. 


| Blondel] Barnes 
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BAVARIAN PEACH CUSTARD 


Mix 1 pkg. lemon pudding with | tall can 
evaporated milk and 1 1/3 c. water. Cook over 
low heat until it thickens. Remove from heat 
and stir. Add to this 2 tbsp. butter and 1/2 
tsp. almond flavoring. Cool. 


Break loaf-size angel food cake into small pieces. 
Cover bottom of mold or pan with cake. Put layer 
of peaches (frozen or canned) over cake. Put half 
of custard over cake mixture. Repeat process 
until all of the ingredients are used. Cover with 
coconut if desired. Cover pan with foil and chill 
for 24 hours. Unmold and slice. 


Kate Hogwood 


CARROT PUDDING 


] c. grated carrots hc. Stigar 

1 c. grated potatoes 2/302 Wandear scup. sueL 

2 tsps. cocoa Pinch of salt 

] tsp. soda with 2 Flour to make a batter, 
tbsp. water not too stiff 


Grease molds (| use baking powder cans or 
coffee cans), fill’ 2/3 full iand botls3) hrs. 
Be sure to cover your pan, can re-heat pudding. 
Serve with sauce, (Rum or lemon is good). 


Sauce: 


] c. sugar 

1 c. water 

Cornstarch 

A little salt 

Whatever flavor is desired 


Margaret Muster 
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CHERRY CINNAMON COBBLER 


oe &. Stigar 

2-4 tbsp. red cinnamon candies 

2 tbsp. cornstarch 

1/2 c. water 

| can sour pie cherries (or frozen) 


Cinnamon: rounds 


1 1/2 c. flour 2 tsp. baking powder 
ie tsp. sait 6 tbsp. brown sugar 
1/3 c. pecans, finely 1/4 c. shortening 

| chopped 2 tbsp. milk 
1 slightly beaten egg 1/4 tsp. cinnamon 


| tbsp soft butter 


Combine sugar, cinnamon candies, cornstarch, 
water and cherry juice in saucepan. Cook over 
medium heat, stirring occasionally, until thick- 
ened. Stir in cherries. Pour into 8x8-inch 
baking dish. 


Cinnamon rounds: Sift flour with baking powder 
and salt into mixing bowl. Add 3 tbsp. brown 
Sugar and pecans, Cut in shortening until par- 
ticles are fine. ,fombine egg and milk. Add to 
flour mixture, mix until all dry particles are 
moistened, adding a few drops more milk if neces- 
sary. Roll out on floured surface to a 14x12" 
“rectangle. Brush with butter. Combine 3 tbsp. 
brown sugar and cinnamon, sprinkle over dough. 
Roll up, starting with 12-inch side. Cut into 
3/4-inch slides. Place on cherry filling. Bake 
at 400° for 25-30 mins. Glaze warm. 

Serves 6-8. 


Lemon Glaze: Combine 1/2 c. sifted powdered sugar 
and | tbsp. lemon juice. 





Margaret Muster 
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CRACKER TORTE 


3/4 c. fine soda cracker 1 c. sugar 


crumbs 3/4 c. chopped nuts 
] tsp. baking powder 1/2 c. whipping cream 
3 egg whites 1 tbsp. confectioner's 
] tsp. vanilla sugar 


1/8 tsp. salt 


Combine cracker crumbs and baking powder. 
Beat egg whites, vanilla and salt until stiff. 
Add | c. sugar gradually, beating after each 
addition. Fold crumb mixture and nuts into beaten 
egg whites. Spread in buttered 9'' pie pan. Bake 
at 350° for 25 mins. Cool. Whip cream and con- 
fectioner's sugar until stiff. Spread.over top 
of torte. Cover with foil; chill for eight hours 
Oneovernpght. -.5erves six. | 


Karlene McBride 
FROZEN Dessert: 
Cook in double boiler, stirring constantly 


Uno) tnrck: 


3 eggs, well beaten 
L/ Zac. Sugar | 
juice and rind of .1 lemon 


After the above mixture has cooled, folk in 1/2 
pt. cream, whipped, 


Line dish with crushed graham crackers; add 
Filling; cover with crackers. Let stand in 


refrigerator overnight. 


Lynetta Bingham 
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FRUI. COMPOTE 
|] pka. frozen raspberries 
|] pkg. frozen peaches 
|] pkg. frezen blueberries 
lc. froze pineapple chunks 


]} pt. lemcn ice *nerbert 
bananas, cptioral 


Combine a! ~ - feni., vartly ihe, and serve. 


Edis Walker 


GAHAM CRACKER AND JELLO Dessert 


] c. powdered sugar ] small can crushed pine- 


1/4 lb. b vier apple (drained) 
1 egg yolk 2 pkg. colored jello 
1] cup nut meats 28 graham crackers 


whipped cream 


Prepare ‘ellow and set in refrigerator. Cream 
Sugar and butter together. Add egg yolk, nut 
meats, pi-eapple. M.x well. Take 14 graham 
crackers ecd divide mixture evenly, spreading 
each cracker with mixture. Cover with second 
cracker. When jello is partly set, pour it over 
the crackers Chill until set. Serve with 
whipped cream. 

Serves 14, 


Lucy Quayle 


GRAPE NUTS CUSTARD 


2 eggs, slightly beaten 2, c. milk, scalded 
t/2-c.. Sugar 2 tbsp. Grape Nuts 
1/8 tsp. salt |] tbsp. butter 

1/2 tsp. vanilla 


Combine eggs, salt, sugar and vanilla. Add 
milk gradually, mixing thoroughly. Pour into 
custard cups. " Sprinkle Grape Nuts on custard 
mixture in cups and dot with butter. Place cups 
in pan of hot water and bake in moderate oven 
(375°) for 25 mins. or until knife inserted in 
center comes out clean. Makes 6 servings. 


Gladys Stuckey 


HARD SAUCE 
P43) Cou bber 1 tsp. vanilla (or other 
1 c. 4X confectioner's Flavoring if desired) 


Sugar Add drop by drop. 
Viola Moore 
LEMON PUDDING 


Beat: 3 egg yolks - 
Add: .. 3/4 c. sugar 
| tsp. melted butter 
Lect miik 
Juice and grated rind of 1 lemon 
2 rounded tbsp. flour 
Fold in stiffly beaten egg whites last. 


Pour into greased baking dish. Set in pan of 
hot water for baking. Bake at 350° or until 
custart part is set, for 45 mins. 


Lynetta Bingham 
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MASTER REFRIGERATOR ICE CREAM 


Cooked Base 


2/3 c. sugar 11/2 tbsp. cornstarch — 
bP if2 c. top milk 2 eggs, separated 

2 1/2 tsp. vanilla 1/4 tsp. salt 

1 c. whipped cream 


Combine sugar and cornstarch in top of double 
boiler. Gradually stir in milk. Cook over boil- 
ing water, stirring constantly, until mixture 
thickens. Cover and cook 10 mins. Stir a little 
of hot mixture into beaten egg yolks. Add yolks 
to remaining hot mixture. Cook over hot, not 


boiling, water, stirring constantly for 3 mins. 


Cool. Add vanilla and salt. Fold beaten 
egg whites into cooled custara. Pour into 
refrigerator tray and freeze until firm through- 
out. Remove to chilled bowl. Quickly beat with 
rotary beater until smooth. Fold in whipped cream, 
Return to cold tray. Freeze. 


Variations of Refirgerator Ice Cream: 


Banana: Add 1 cup ripe mashed bananas and | 
tsp. lemon juice with whipped cream. 


Cherry: Add 1 1/4 c. chopped, pitted cherries 
to chilled mixture just before folding 
_in whipped cream. 

Chocotate: Melt 2 squares (2 oz.) chocolate in 
milks, beat with rotary beater until 
blended: Increase sugar to 3/4 cup. 

Use only | tsp. vanilla. 

Frozen Pudding: Combine and add with ‘the whipped 
cream 1/2 tsp. grated orange rind, 1/2 
c. mixed chopped candied fruit, 1/4 c. 
chopped maraschino cherry juice. 
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Mint: Reduce vanilla to 1 tsp. Add oil of pepper- 
mint to taste (few drops) and green coloring. 

Nut Brittle: Grind or crush 1/4 Ib. nut brittle 
and fold in before final freezing. 

Peach: Ad 1 1/4 c. mashed peaches to chilled 
mixture just before folding in whipped 
cream, 

Raspberry or Strawberry: Add 1 1/4 c. crushed 
berries to chilled mixture just, before 
folding in whipped cream. 


Margaret Muster 


OZARK PUDDING 


1 egg 1/4 tsp. salt 

3/4 c. sugar 1/2 c. chopped nuts 

BOSD Our 1 c. chopped apples 

fel /2usoe baking ]} tsp. vanilla 
powder 


Beat egg and sugar smooth, combine flour, 
baking powder and salt, stir into egg mixture, 
add nuts, apples, and vanilla. Bake in greased 
pan 350. for 35 mins. 

Serve with whipped cream if desired. 


Margaret Muster 


SPICE PUDDING 


1 box honey spice cake (Betty Crocker) 

2 cans applesauce 

| pkg. dates, chopped 2 c. cold water 
lc. nuts chopped 2 tbs. lemon juice 


Spread one-half of cake mix in large pan, add 
2 cans of applesauce, sprinkle dates and nuts. 
Add remainder of cake mix. 

Mix lemon juice and water and pour over evenly. 
-Bake at 350° for 1 hour, 


(68) Flonnie Rogers 


STRAWBERRY-MARSHMALLOW DELIGHT 


Melt: 1/2 1b. marshmallows with 1/2 c. milk in 
double boiler. Cool, 

Add: 1c. whipped cream, 
Clean: 2 cups strawberries, whole; sweeten with 

sugar; add 1/2 c. chopped nuts. 
Crush: 18 graham crackers; add 1/4 c. melted 

butter and 1 tbsp. sugar. 

d 
Line dish with cracker mixture, then berries, 

then marshmallow and top with crumbs. Chill for 
several hours. 


Lynetta Bingham 


OLD-FASHIONED STRAWBERRY SHORTCAKE 


2 c. cake mix or flour 3 1/2 tsp. baking powder 


1/3 c. shortening 1 1/2 tsp. salt 
3 tbsp. sugar 1 egg beaten well 
1/4 c. milk 
Sift flour, salt, and baking | powder 3 


times. Make well in flour, pour in other ingredi- 
ents, mix slightly. Roll to 3/4 inch thickness 
(or as desired), : Cut in shape desired. 

Bake 15-18 mins. in hot oven 425°-450°. 


Viola Moore 
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OLD-FASHIONED SWEET POTATO PUDDING 


To: 4c. grated raw sweet potatoes 
Add: 1 c. syrup (dark) 


1/2 c. brown sugar 1/2 c. sweet milk < 
3 eggs beaten 1/2 c. melted butter 
1/2 tsp. cloves 1/2 c. orange juice 


1 tsp. allspice 
1/2 tsp cinnamon 


Mixx all ingredients and pour into buttered 
baking dish. Bake at 325° (or slower if needed) 
for 1 hr. If it gets too dry, add a little sweet 
milk to keep moist. 


Blondell Barnes 


WALNUT CHOCOLATE PUDDING 


1 c. Hershey's chocolate syrup 
3 eggs - add whites last, beaten 
TZ marshmallows 

12 graham crackers 

1 c. powdered sugar 

1/2 c. broken nuts 

1/4 1b. melted butter 


Put mixture between cracker crumbs. Let stand 


overnight in refrigerator. Serve with whipped 
cream, 


Lynetta Bingham 
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OPEN-FACE APPLE PIE 


6 to 8 tart apples, pared and cut in eighths 
(6 cups) 

1 unbaked 9-inch pastry shell 

3/4 c, sugar 

3 tbsp. all-purpose flour 

1k tsp. salt 

+c. Light cream 

Dash cinnamon 


Arrange apples in pie shell, Thoroughly 
combine sugar, flour, and salt, stir in cream, 
Pour mixture over apples, sprinkle with cinnamon, 
Cover pie loosely with foil and bake in a moderate 
over 375° for 1 hour, Remove foil and bake 15 
minutes more or till apples are tender, Serve 
warm with wedges of cheddar cheese, if desired. 


Margaret Muster 


CHERRY-O CREAM CHEESE PIE 


1 (9-inch) crumb crust or 1 wicca baked 
pastry shell } 

1 (8 oz.) package Cream Cheese 

1 1/3 c. (15 oz. can) Eagle Brand Sweetened 
Condensed Milk 

1/3 c, lemon juice 

1 tsp. vanilla extract 

+ a lb, 6 oz.) can prepared Cherry Pie Filling 


Let cream cheese soften to room temperature, 
beat until fluffy. Gradually add Eagle Brand 
Sweetened Condensed Milk while mixing, stir 
until blended, Add lemon juice and vanilla 
extract, blend well, Pour into prepared crust, 
Chill 2 to 3 hours before garnishing top of pie 
with Cherry Pie Filling, | 


Margaret Muster 
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CHOCOLATE PIE 


eges 

c, sugar 

e pet milk 

tbsp, cocoa 

tsp, vanilla 


Rw ee Wo 


(save whites for icing) 

Put all ingredients in bowl and beat well, Pour 
into unbaked pie shell and bake at 325° for about 
30 minutes or until well set, 


This is delicious, I got it from my sister and 
have tried it many, many times, It has never 
failed, 


Blondell Barnes 


FUDGE CREAM PIE 


1 baked pie shell 3 egg yolks 
ic, sugar 2 tbsp, butter 

X c, flour 1s tsp. vanilla 
% Cc, cocoa 4 c, chopped nuts 
1 tall can evap. milk 1 recipe meringue 


Sift together sugar, flour and cocoa; gradually 
stir in evap, milk, Stir over medium heat until 
mixture comes to a boil and thickens, Reduce 
heat; cook and stir 4 minutes, Add small amount 
of hot mixture to egg yolks; return all to pan, 
Cook and stir 1-3 additional minutes until mixture 
is very thick, Remove from heat; stir in butter 
and vanilla, Cool 5 minutes; turn into pie shell, 
Top with nuts, Cover with Meringue, bake in 350 
oven 12-15 minutes, Cool before cutting, 


Nola Weed 


FRENCH FUDGE PIE 


Sift together 

i c, sifted flour 

& tsp, salt 
Set aside 
Combine in top of double boiler 

lc. sugar 

1c, miniature marshmallows 

& c, butter 

2 sq, unsweetened chocolate 
Gook over hot water, stirring constantly, until 
chocolate and marshmallows have melted and mixture 
is blended, Remove from heat, 

Add a small amount of the hot mixture to: 

2 eggs beaten well : 
Beat well, Gradually add remaining hot mixture, 
beating constantly, Beat well (about 2 minutes 
with electric mixer or 300 strokes by hand,) 
Gradually add dry ingredients mixing well. 

Add: 1 tsp. vanilla 
% tsp. almond extract 
Mix well, Spread evenly in a buttered 9-inch 
pie pan, Bake in a slow oven 325° for 30 minutes, 
Cool, then chill, To serve top with vanilla ice 
cream, 
Marilyn Deaver 


LEMON ICE BOX PIE 


1 can Eagle Brand 
2 egg yolks 
4; cup lemon juice 


Add yolks to Eagle Brand and beat thoroughly, 
Add lemon juice and beat until thick, Pour into 
refrigerator tray lined with graham cracker 
crumbs, Put in freezing compartment for a few 
hrs, or overnight, Serve cold, 


Lucy Quayle 
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FROZEN FRESH PEACH PIES 


35 ¢. sugar 

2 tsp. ascorbic acid 

4 qts., sliced peeled fresh peaches 
% c, plus 2 tbsp, minute tapioca 


1 tsp, salt 


Blend sugar and acid, Mix with remaining 
ingredients, Line four 8-inch pie pans with 
heavy duty aluminum foil, letting it extend 
5 inches beyond rims, Pour filling mixture into 
pans, Fold foil loosely over fillings, Freeze 
until firm, Seal’foil tightly, remove from 
pans, and return to freezer, Filling may be 
stored in freezer up to 6 months, 


TO BAKE PIES: Wrap fillings, do not thaw, 

Place in pastry lines 9-inch pie pans, Dot each 
filling with about 1 tbsp, butter, Add top 
erust, seal and flute edges, Cut or open slits 
in top crust, Bake in hot oven (425° ) about 1 
hour, 


Ann Huil 
LEMON CREAM-CHEESE PIE 


om 3 oz, package Lemon Jello 
Dissolve in one cup hot water 
Chill and whip 


re Cream one 8 oz, package Cream cheese 
1 cup white sugar 
Add juice of one lemon 


ae Fold in one cup pet evaporated milk, 
(Regular) which has been chilled overnight 
and whip. 


Biend 211 three units together with French whip, 
Pour in graham cracker crust. Top with crumbs, 
optional, 


ay 2, j la Moore 
(74) Vio 


CREAM RHUBARB PTE 
2c, rhubarb, diced 
lc, sugar 
2 tbsp, butter or margarine 
Put these in a sauce pan with a little water and 
cook slowly until rhubarb is tender, 


Then: 
Beat 2 egg yolks 
Add: % c. sugar 
% ¢. light cream or milk 
tbsp, corn starch 
Dash sait 


NO 


Beat well and pour this inte rhubarb and cook a 
little, then pour into baked pie shell, Beat 

egg whites, add a little sugar and a few drops of 
vanilla, Put this on top of pie and brown 
lightly in oven, 





SHOO-FLY PIE 


c. molasses 
ec, hot water 
tsp. baking powder 


For the liquid part: 


INO i pt" 


For the crumb part: % ¢. shortening 
lc, brown sugar 
et Lor 
x CED! salt 
1 tsp, cinnamon 
A little nutmeg, ginger, 
and cloves 


Combine the dry ingredients and work in the 
shortening to make crumbs, Into an unbaked pie 
shell, put crumbs and liquid in alternating layers 
with crumbs on bottom and top, Bake in hot oven 
450°, for 15 min,, then reduce heat to S50n8 20 min, 


(75)  Crystle Smith » 


HERSHEY ALMOND PTE 


4 small Hershey Almond bers 
18 marshmallows 

= ©, milk 

+ pt, heavy cream (whipped) 
Vanilla Wafers 

Chocolate Jimmies 


Place Hershey bars, marshmallows and miik in 
double boiler, Cook till melted, Cool, Whip 
cream and add to mixture, Add touch of vanille 
or almond flavoring, Sprinkle with chocolate 
jimmies, Make vanilla wafer crust by crushing 
enough wafers for bottom of nie pan, Place 
whole wafers around sides of pe pan, 


Ruthanna Davis 


LEMON CHIFFON PIE 


1 pkg, lemon gelatin 

3/4 c, boiling water 

kc, sugar 

1 lemon, juice and peel 

1 tall can evaporated milk, whipped, 
after being partially frozen 

9 inch crumb crust 


Dissolve gelatin in boiling water; add sugar, 


lemon juice and peel, Fold in whipped milk, 
Spoon into crust and chill, 
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PEAR-APPLE CRUMB PIE 









1 1-pound 13-0z can (34 cups) pear halves, draine« 
2 to 3 tart apples, pared and sliced (2 cups) 
1/3 c, sugar 

tbsp all purpose flour 

tsp cinnamon 

tsp salt 

c, raisins 

tsp grated lemon peel 

tbsp lemon juice 

unbaked 9-inch pastry shell 


c, all-purpose flour 

c, brown sugar 

tsp. salt 

tbsp. butter or margarine 
c, chopped walnuts 


NO PS At AR RS Rt A Ae A bO 


Slice pear haives and add sliced apples, Combine 
Sugar, the 2 tbsps, flour, the cinnamon and the 

% tsp, salt, Add to pear and apple slices along 
with raisins, lemon peel, and lemon juice, Turn 
into unbaked pastry shell, Combine the } c, 
flour, the brown sugar, and the % tsp. salt, Cut 
in butter or margarine till crumbly, stir in 
chopped walnuts, Sprinkle over pie. Bake in hot 
over 400° for 15 minutes, Cover with foil and 
bake for 20 to 30 minutes more, or till apples 
are tender, 


' Margaret Muster 
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DANISH MINIATURE PASTRIES 


Rear RA pe 


c, butter or margarine 2 tbsp. sugar 

ce, shortening 2 tsp. salt 

pkg. Fleishman's dry yeast 1 tsp. vanilla 

c, warm water ° at OLE 

can (145 oz.) evaporated % ¢,. sugar 

milk (Pet) 2 tsp. cinnamon 
3 


egg yolks slightly beaten 


Melt butter and shortening, Dissolve yeast 
in warm water, Stir in milk, egg yolks, 2° tbsp. 
Sugar, salt, vanilla and melted shortening, 
Blend in 2 c, flour till smooth, Stir in re- 
maining flour, mix till smooth, Put in lightly 
greased bowl and cover with damp towel, Chill 
over night or several hours, Divide dough in 
half, Roll out with cinnamon sugar, Cut into 
4x1 inch rectangles and roll with filling. Place 
on greased baking sheet in warm place, Let rise 
feats then bake at 350 (15 min.) or till brown, 


Filling for pastries 


2, Geaces, cut up 
3/4 c, sugar 
3/4 c, water 


Cook till thickened, Cool and add 4c. 
chopped: nuts, 


Francis Peedin 
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AMBROSTA-FROSTED DAISY CAKE 


2% c. sifted self-rising flour 
1% c. sugar 

4 c, Shortening 
i C.-M 1k 

2 unbeaten eggs 
1 tsp, vanilla 
1 
2 
3 
4 


- Sift together flour and Sugar into large bowl, 
- Add shortening and 3/4 c. of the milk, 
Beat for 2 min, 
Add remaining milk, eggs, vanilla, Beat for 
| 2 min, 
5. Pour into two 8 or 9-inch round layer pans, 
well greased and lightly floured on the 
bottoms only, 
6. Bake: 350° Time: 25 to 35 min, Cool and frost 


Louise Ingram 


FLUFFY AMBROSIA FROSTING 


/4 c, sugar 

c, light corn syrup 

unbeaten egg whites 

tsp, cream of tarter 

tsp. salt 

tbsp, water 

tbsp grated orange rind 

c, chopped shredded (or 

flaked) coconut 
2 to 3 drops orange food coloring, if desired 


hk re RO Ar PO Ae uD 


In top of double boiler, combine sugar, corn syrup, 
egg whites, cream of tarter, salt, and water. Cook 
over rapidly boiling water, beating with electric 
beater until mixture stands in peaks, Remove from 
heat, Continue beating until thick enough to 
spread, Fold in rind and food coloring, Frost 
cake, then cover with coconut, 


(79) Louise Ingram 


Wr eee Rehm & de 


Combine cooking oil and sugar, 
eges and vanilla, 
flour, salt and soda, 


Carolina Farmer Recipe 
FRESH APPLE CAKE 


c, cooking oil or margarine 

c, sugar 

etplige i 518 § 

eges or 3 

c. chopped nuts 

tsp. soda 

tsp. salt 

tsp. vanilla 

tsp. cinnamon 

c, chopped fresh apples, peeled, 


first mixture, 


Add well beaten 
Measure and sift together 
Add dry ingredients to 











Stir in chopped apples and nuts and combine thoroughly, 


Pour 


300° oven until done, 


ne 


Melt butter in double boiler, add sugar, blend 
Add cream, or milk and bring to a full 
boil, Cool and add vanilla. Spread evenly over 


well, 


ICING 


c, brown sugar (light brown) 
c, butter 

tsp. vanilla 

c, cream or evaporated milk, 


cake, 


I sometimes add one 1b. box powdered sugar to the 


above until it is a consistency to spread as an 


icing, 


Eleanor Bartholomew 


into tube or loaf pan (13 x 9 in.) and bake 


a 
=: ¥ 
a : 





APPLE CRISP COFFEE CAKE 


4 c, sliced cooking apples 
1 tbsp. lemon juice 

1/3 c. sifted flour 

lc, uncooked oats 

*% c, brown sugar 

 & tsp, salt 

1 tsp, cinnamon 

1/3 c, melted butter 


Place apples in greased shallow baking dish, 
Sprinkle with lemon juice, Combine dry in- 
gredients; add melted butter, mixing until 
crumbly, Sprinkle mixture over apples, Bake 
in moderate oven (375 ) for 30 min, or until 
apples are tender, 


Janet Harbertson 


CHEWY BUTTERSCOTCH CAKE 





4 medium eggs 

2c, firmly packed ae 

1 tbsp, butter 

1 c, plain flour 

15 tsp, double-acting baking powder 
1; c, chopped pecans, or other nuts 
1 tsp, vanilla 


Beat eggs in top of double boiler until blended, 
Blend in sugar and butter. Place over boiling 
water, stirring constantly until hot, about 5 min, 
Remove from heat, Sift dry acrediente and add 
all at once to cooked mixture. Mix- until well blended, 
Stir in pecans and vanilla, Turn into well greased 

and lightly floured 13 x 9 inch pan, Bake in 350 
oven 25 to 30 min. Serve with ice cream or 
whipped cream, or sprinkle (while warm) with 
powdered sugar. 


Mickey Ellenburg 


(81) 


CARROT CAKE 


ly c.. sugar | 1c, wesson oil 
3 egg yolks 2: tbsp. hot water 
Mix these ingredients in bowl with spoon 


Sift together: 


1% ¢, plain. flour 1 tsp baking powder 
1 tsp. soda 4 tsp, salt 
2 tsp. nutmeg 1 tsp cinnamon 
Add to first ingredients, Stir well. 
Then add: . 
1c, chopped nuts 1c. grated carrots 


Fold in 3 stiffly beaten egg whites, a 
Bake in greased floured tube pan 1 hr, at 325 
Ice with Cream Cheese Icing. 


CREAM CHEESE ICING 


oz, pkg, cream cheese 
stick butter 

box powdered sugar 

c, nuts, chopped 

tsp, vanilla, 


NI et F400 


Edis Walker 
CARAMEL BUTTER ICING 


1/3 c, butter or margarine, melted 
1c, light brown sugar, firmly packed 
2% c, confectioners sugar 

X ec, milk, 


Combine melted butter and brown sugar. Add 
confectioners sugar (sifted if lumpy) alternately 
with the milk, Beat until smooth, If frosting 
is too thick to spread, beat in 5 tsp, milk at a 
time, . 

Margery Jackson 


(82) 


CARROT CAKE 


2c, sugar 1 tsp, cinnamon 

4 eggs | % tsp. allspice 

1% c. wesson oil 3 c. grated raw carrots 
2c. flour % c. chopped nuts, 

2 tsp. soda 

x% tsp, salt 


Mix ingredients in order given, or cake method, 
Bake 375° 45 to 50 min. Makes 1 dripper or 
3 layers or 2 loaves, 


ICING 


1 8-oz. cream cheese 
1 cube butter 

2 tsp, vanilla 

1 lb, powdered sugar, 


Eleanor Bartholomew 
PINEAPPLE CHEESE CAKE 


1 pkg. rusks or Zwieback (5 to 6 oz.) 
1/3 c, butter, melted 

3 tsp grated lemon rind 

1k c. sugar 

1c, crushed pineapple, well drained 
3 c, creamed cottage cheese 

3/4 tsp. salt | 

* c. flour % c, cream 
3 tbsp. lemon juice 4 eggs 


Roll rusks into fine crumbs, Add melted butter, 

1 tsp. of the lemon rind, and % c, of the sugar, 
Mix well. Pat all but 4 c. of this mixture on 
bottom and sides of spring form pan to form a thin 
crust. Spread bottom with pineapple, Press 
cottage cheese through sieve. Add the salt, flour, 
remaining lemon rind, lemon juice and cream, Beat 
well, Combine eggs and remaining cup of sugar and 
beat until light, Fold into cheese mixture, Pour 
into pan and sprinkle with remainder of crumbs, Bake 
at 325° for 1 hr and cool in pan, Remove sides of 
pan to serve, Serves 10. 


(83) Kate Hogwood 


NO-BAKE CHEESE CAKE 


2 envelopes Knox Unflavored Gelatin 

lc, sugar 2 tbsp. melted butter 

1/8 tsp. salt 1 tbsp. sugar | 

eggs, separated & c, graham cracker crumbs 

c, milk % tsp. cinnamon 
% 
a 






tbsp, lemon juice tsp. nutmeg 
tsp, grated lemon rind ¢. (24 oz.) creamed 
tsp. vanilla cottage cheese 

lc, heavy cream, whipped 


mt ft et Pt 


Mix gelatin, 3/4 c, of the sugar, and salt thoroughly, 
in top of double boiler, Beat egg yolks and milk © | 
together, Add to gelatin mixture, Cook over boiling 
water, stirring constantly until gelatin is sionally, 


about 5 min. Remove from heat and stir occasionally, 
until mixture mounds slightly when dropped from a 
spoon, While mixture is chilling, prepare crumb | 
topping: Mix butter, 1 tbsp. sugar, cracker crumbs, | 
cinnamon and nutmeg. Sieve or beat cottage cheese | 
on high speed of electric mixer, about 3 minutes, 
Stir into gelatin mixture, Beat egg whites until 
stiff, Beat in remaining % c. sugar. Fold into 
gelatin mixture, Fold in whipped cream. Turn into 
S-inch spring form pan, Sprinkle with crumb mixture 
and chill until firm, If desired, a 9x5 inch loaf | 
pan may be used, Line with wax paper and press 

crumb mixture in bottom of pan, Turn in gelatin 
mixture, Chill until firm, Unmold, | 


Frances Peedin 


(84) | 


CHERRY JUBILEE CAKE 


(makes a 10-inch tube cake) 


1 pkg. Duncan Hines Cherry St Orie Olt 
Supreme Cake Mix 3 drops red food 

% C, sugar coloring 

lc. pear nectar or 4 eggs 


apricot nectar 


In a large bowl blend all ingredients except eggs; 
beat at medium speed for 1 minute, Add eggs one 
at a time; beat at medium speed for 1 minute after 
each addition, Spread batter in a greased and 
floured 10-inch tube pan, 


Bake at 350 for about 45 min., until center springs 
back when touched lightly. Cool, right side up 
for about 15 min., then remove from pan, 


Glaze: Blend 1 cup confectioners sugar and 2 tbsps. 
juice from maraschino cherries (6 to 8 finely 
chopped cherries may be added if desired). Pour over 
warm baked cake, 


Pat Floyd 


CHOCOLATE "WACKY'' CAKE 


i cc, tlour  ) . 

 c,. sugar ) Combine in mixing bowl. 

M tbsp. cocoa ) Make a "well" in this 

1 tsp, soda _ ) mixture, 

= tap. salt ) 

1 tbsp, vinegar) Put in well, then add 1 cup cold 
6 tbsp. oil ) water and stir to mix thoroughly. 
1 tsp, vanilla ) Bake in 8" square pan at 350 for 


25-30 min. Frost with butter 
icing or fudge icing. 


This is a moist, tender cake and will keep well, 
(unless your husband is like mine.) 


Lexie Webster 


(€5) 


CHOCOLATE MARBLE CAKE 


Cream together: 
1c, margarine 
1c, brown sugar 
1c, white sugar 
3 eggs 


Sift together and add: 

SW spa Hes = 

} tsp. baking soda 

L tsp, baking powder 

3/4 tsp. salt, and stir in 3 tsp. vanilla, 
1c, chopped nuts, 


Spread dough in 2 pans 11 x 15 greased and floured, 
Sprinkle 1 large package of chocolate bits over 
dough, Put into preheated oven for 3 minutes to 
melt chocolate bits, Remove from oven and swirl 
chocolate bits through dough with a knife in marble 
pattern, Return to oven for 20 to 25 minutes or 
until slightly brown. Cool slightly and cut into 
bars, 


Blondell Barnes 


COCOA CAKE 


3c, sugar & tsp. salt 
1c. Crisco i tsp, baking powder 
5 eggs, one at a time 1 tsp. vanilla 

3 c. plain flour 2 sticks margarine 
lc, sweet milk = oF coco 


Cream margarine, Crisco and sugar. Add eggs, 


one at a time. Sift dry ingredients together 
and add alternately with milk. 


Bake cats 325; "for ews nes, 
Mickey Ellenburg 


(86) 


CRAZY CAKE 


mec, plain flour 

1c. sugar 

2 tbsp, cocoa 

1 level tsp. soda 

% tsp, salt 

6 tbsp. oil. (any salad oil) 
1 tbsp. vinegar 

2 tsp. vanilla 

1c, cold water 

co, nuts, 


Mix in a square cake pan, Sift dry ingredients 
together in pan and add liquid. Bake at 350 for 
40 minutes, 


Margaret Muster 


DATE NUT CAKE 


Dic. sugar 1 tsp. soda 

& c, shortening & c, chopped nuts 
1 egg 1 tsp. vanilla 
recep, salt 29 LLL 

lc. chopped dates 

1c, boiling water 


Cream sugar and shortening, then add egg and salt, 
Pour 1c, boiling water over dates, cool slightly, 
then add soda, nuts, vanilla and flour to mixture, 
Bake at 350° shee an hour, Can be served as 
dessert with whippedcream or iced and used as a 
cake, Keeps well. Will make a delicious wedding 


cake, 


Lexie Webster 


(87) 


GERMAN SWEET CHOCOLATE CAKE 


1 bar Baker's German Sweet Chocolate 

+c, boiling water 2c, sugar 

lc, butter or margarine 1 tsp. vanilla 

4 egg yolks, unbeaten 1 tsp. baking soda 

2% c, sifted flour 4 egg whites, stiffly 
kL tsp, salt beaten 


L-c, Buttermilk 


Melt chocolate in boiling water. Cool, Cream 
butter and sugar until fluffy. Add egg yolks, one 
at a time, and beat well after each, Add melted 
chocolate and vanilla. Mix well. 

Sift together flour, salt and soda, Add alternately 
with buttermilk to chocolate mixture, beat well. | 
Beat until smooth, Fold in whites, Pour into 3 

deep 8 or 9-inch layer pans, lined on bottoms with 


paper, Bake in moderate oven 350°, 30 to 40 minutes, 


Cool, Frost tops only. 
COCONUT-PECAN FROSTING 


Combine 1 c, evaporated milk, 1c. sugar, 3 egg 
yolks, % c, butter or margarine, 1 tsp. vanilla, 
Cook and stir over medium heat until thickened, 
about 12 minutes, Add 1 1/3 cups coconut and 1 c, 
chopped pecans. Beat until thick enough to spread. 
Makes 2% c, . 


Sister Muster 


CRISCO CAKE 
Peo Creeco 3 c. sugar 
> Cy eain a Lour 10 eggs 
ey ob 8 1 tsp. vanilla 


Cream Crisco and sugar well, Add one egg at a 
time, Add milk and flour and vanilla, Put in 


well greased pan, Bake 2 hours at 300°, Do not 
open oven until cake is done, 


(88) Doris Epps 


DOUGHAN CAKE 


2 level c, sugar 2 tsp. vanilla 

% 1b, butter 2 c. unsifted flour 
6 egg yolks 2 c, chopped nuts 
1c. sweet milk 6 egg whites 

4 sq, Baker's chocolate, melted 


Cream butter and sugar then start using a beater, 

Beat in egg yolks gradually. Add chocolate, Add 

milk and flour alternately, then vanilla and nuts. 
Last add stiffly beaten egg whites. Bake in angel 
food tin, 1 hour and 15 min. at 325°, Ice on top 

and sides with chocolate, 


Crystle Smith, 
"FOOD FOR THE GODS" CAKE | 


1 env, Knox gelatin 

& c, water 

Boil together: *% c. orange juice 
1c, pineapple juice 
ic, stpar 

Add to gelatin and let cool. 

Now add: 1 pint whipping cream (whipped) 

| 3/4 c. marshmallows cut into small pieces 

1c. crushed pineapple 


1 orange chiffon cake 


Arrange layers of cake and filling, starting and 
ending with filling. Chill several hours, Ice 
with part of whipping cream, 


Crystle Smith 


(€9) 


POUND CAKE 


Bic, eDLabns tLOUr Le ie 

SH Ais oh ETE We k tsp. baking powder 

2 sticks margarine Pinch of salt 

Ch ISELSCO Finely grated coconut may be 
5 large eggs added, if desired 


(6 if eggs are not standard size) 


Have all ingredients at room temperature, Cream 
sugar and shortening. Add eggs, one at a time, 
beating after each addition, Sift dry ingredients 
together, and add alternately with milk to egg 
mixture, Grease tube pan on bottom only. Pour in 
batter and either place in cold oven or a preheated 
(300° to 350°) depending on oven, Bake 1 hr, 15 min. 
Let set for 12 to 15 min. before removing from pan, 


Kate Hogwood 


GERMAN CHOCOLATE POUND CAKE 


1 pkg. German chocolate 1 tsp, baking powder 
2 sticks butter % tsp. salt 

4 ec, soft shortening 1 Coed 

J.€,. Sugay 1 tsp, lemon extract 
5 eggs 1 tsp, vanilla 

PM ig he Be Eo 1 c, chopped nuts 


Melt chocolate and butter over low heat, Cream 
shortening and sugar together, Add eggs, one at 
a time, Add dry ingredients alternately with 
milk, Add flavorings and nuts, Bake 1 hour in 
350° oven, 


Bessie Wright 


HAPPY HARVEST CAKE 


Sift together into large bowl: 


fee, Llour + tsp, nutmeg 

iy c. sugar 3/4 tsp. cinnamon 

1 pkg. butterscotch pudding 1 tsp, baking powder 
} tsp, salt (double acting) 

4 tsp. ginger 1 tsp. soda 

Add and beat 2 minutes at medium speed: 

2/3 c. shortening 3 unbeaten eggs 

lc. canned pumpkin 1c, buttermilk 
piae in? 


1/2 c. chopped pecans 


Turn into two 8-inch square layer pans, well greased 
and lightly floured on the bottoms, Bake at 350 

for 35 to 40 minutes, Cake is done when it. springs 
back when touched lightly in the center. Frost 
with Surprise Frosting. 


SURPRISE FROSTING 


Melt 2 c, Nestles Butterscotch Morsels (2 6-oz. pkgs.) 
in top of double. boiler over hot water, Beat until 
smooth, Cool slightly and add 1 cup commercial sour 
cream, beating at high speed until fluffy and frost 
cake, 


Edis Walker 
POUND CAKE 


pkg. cake mix (yellow) 

pkg. instant jello pudding (lemon) 
c, shortening 

c, cold water 

eggs 


Put cake mix and jello mix togetner. Add other 
items, Beat well, Bake: 325°, Time: 55 min. 


RR 


Louise Ingram 


(91) 


PRUNE CAKE 


3 eggs 1 tsp, cinnamon 

lec. veg. oil l tsp. allspice 

lsc. Sugar 1c. butter milk 

fate rancid Kat We 1c, prunes, cooked, seeded 
1 tsp, soda and chopped 

1 tsp, nutmeg Pao. THES 


1 tsp. vanilla 


Blend sugar and oil, add eggs, add dry ingredients 
and milk alternately, add vanilla, nuts and prunes 
Pour into buttered pan (I use tube pan). Bake 350 
about 40 to 45 minutes, When brown remove and ice 
with following while hot, 


BUTTER MILK ICING 


% c, butter 1 tsp, vanilla 
lc, sugar 1 tsp, soda 
k c, butter milk 1 tsp, corn syrup 


Boil until soft ball forms and pour on hot cake, 


"This is one of my favorite cake, so moist and es 


Blondell Barnes 


QUEEN ELIZABETH CAKE 


2. C., SULaAT 1 1b box crushed Graham Crackers 


2 sticks butter 2 tsp, baking powder 
5 eggs Lite ce 


lL ¢, pecans 
lc, cocoanut 


Cream sugar and butter, add other ingredients, 
Bake 1 hour at 3502. 


Icing - 1 box powder sugar 
1 c, crushed pineapple 
LT stick butter 


Eleanor Bartholomew | 


(92) 


# 


: 


HALF-A-POUND CAKE 


sticks butter (or oleo) 
flour (cake flour) 


2 eggs 
i a 

ae, sugar 

% ts 


5 

le, milk 

| 2 tsp, vanilla 
p. baking powder % c, shortening 
Cream butter and shortening, Add sugar and mix 
thoroughly, Add one egg at a time beating well 
after each one, Sift flour and baking powder _ 
together. Add this to batter alternately with milk, 
Begin and end with milk, Let cool in pan for 10-12 
minutes before removing. Bake: 300° Time: 1 hr-15 min. 


Kate Hogwood 


LEMON POUND CAKE 


5 eggs £ tsp, baking powder 
2 sticks butter Lk tsp. salt 

k c, shortening 3/4 c, sweet milk 

3 cc. sugar 1 tsp. vanilla 

® cc, flour 1 tsp. lemon 


Cream butter, sugar, and eggs, Sift dry ingredients 
three times and add to butter, etc,, alternately 
with milk, Pour into a tube cake pan, Bake in 
325-350° oven until tests done, | 


Frances Peedin 


EASY PRUNE CAKE 





eggs 1 tsp, allspice 
ec, sugar 1 tsp, nutmeg 
c, mazola oil 1c, nuts 


ce, self rising flour 1 jar Jr, size baby prunes 
tsp, cinnamon 


re be BD bo 


Mix all together but prunes and nuts and beat well, 
add prunes and nuts and mix, put into tube pan and 
bake at 375° for 50 minutes, 


* Blondell Barnes 


(93) 


LEMON EXTRACT CAKE 


Cream: 1 1b. butter 

1 
Add: 6 egg yolks 

2 oz. lemon extract 
he Bs & ve Ae Les 

2 tsp. baking powder 


Use one-half cup of above flour to roll 4 cups 
pecans and 1 box large seeded raisins, Add dry 
ingredients to creamed mixture, Add nuts and 
raisins. Fold in 6 egg whites, stiffly beaten. 

Bake in 3 loaf pans in a 300 oven for 1 hr, 10 min, 


Mickey Ellenburg. 


1b, sugar (2 cups) | 


LEMON SUPREME SPECIAL 


(makes a 10-inch tube cake) 


1 pkg. Duncan Hines Deluxe 4 
Lemon Supreme Cake Mix iL: 
= C, Sugar ts 


eggs | 
c, apricot nectar 

ce] 26riscoguis 

Biend all ingredients in a large bowl, then beat | 
at medium speed for 2 min, Spread batter in a 
greased and floured 10-inch tube pan, Bake at 350° 
for 45-55 minutes, until center springs back when 
touched lightly. Cool right side up for about 15 min., 
then remove from pan, 


Glaze: Blend 1 c, confectioner sugar and 2 tbsp, | 
lemon juice, Pour over warm baked cake, 


Pat Floyd | 


(94) 





WHITE FRUIT CAKE 


1 1b, butter 
2c, sugar 
12 eggs 
Se ee LOUT 
lemon- juice and rind 
Orange-uice and rind 
lb, shelled nuts | 
lb, each raisins, sultanas, dates 
ib, each citron, candied cherries 
1b. each candied lemon peel, candied orange peel 
slices candied pineapple 
t, salt 
tsp, baking powder 
tsp, each cloves, allspice . 
*1 pkg. figs and extra pineapple and cherries 
may be added 


RPM NM MAN Be eB ES 


Cream butter and sugar and add eggs, one at a 

time, Sprinkle sliced fruit with the flour, Mix 
dry ingredients with the remainder of flour and 
stir into the batter, Add fruit juice and grated 
rind and mix well, Add the floured fruit. Bake 

in loaf parswhich have been buttered and lined with 
waxed paper, Bake in a 325 oven for 1 to l% hrs, 
A larger cake (5 lbs, should be baked 2 to 2% hrs, 
at a lower temperature (300° ). Makes four or five 


loaf sized cakes, 
Crystle Smith 


LIGHTNING FUDGE CAKE 


1c, sugar £ c, cocoa 

1 egg k c, shortening 

1 tsp, soda 1; c. flour 

= cc, milk 1 tsp. vanilla 

+ tsp. salt i c, boiling water 


Mix, all together, Put in square pan, Bake at 
350° for 20 to 30 minutes, Ice with your favorite 


icing, 
Blondell Barnes 


(95) 


MYSTERY FRUIT CAKE 


1 spice cake, crumbled 

2 ec, mixed fruit (2 lbs.) 

Lk c, each red and green cherries (% 1b.) 

1 c, seedless raisens (% 1b.) 

Lc, cates, cut up 

43 c¢, pecan halves (1 1b.) 

3 packages white frosting mix (add to cake, nuts 
and fruit) 


For spice cake I use a spice cake mix, baked in 
two layers, Mix all ingredients together and pack 
tightly into foil lines tube cake pan, Chill in 
refrigerator at least 24 hours, Keep refrigerated, 


Bessie Wright 


FRUIT COCKTAIL CAKE 


15 c, sugar 
ee So cOO KE TG a at 

2 eggs 

2c. self-rising flour 

1 tsp. soda 

1 medium can fruit cocktail, drained. 

Beat together sugar, oil and eggs; add other 
ingredients and fruit last, Pour into pan, 2 
sprinkle % can coconut over top, Bake at 325 , 45 min, 


TOPPING 
1 stick butter 333) BC ese ae 
1 c, milk or small can; boil 1 min., add 1 tsp.vanilla 
4, c, chopped nuts sow COCONE 
Pour over cake while hot, 


Jean Smith 
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SNOWBALL CAKE 


3 envelopes dream whip 

1 No, 2 can crushed pineapple 
Juice of 1 lemon 

c, white sugar 

c, boiling water 

large angel food cake 
envelopes unflavored gelatin 
tbsp, cold water 

box coconut 

Maraschino cherries 


ee Oe oo el oe 


Soften gelatin in cold water; add boiling water and 
stir until dissolved, Add sugar, lemon juice and 
crushed pineapple, including juice, Chill until 
partiaily firm, Whip two envelopes of dream whip, 
according to package directions, Fold into gelatin 
mixture, Line 9x1l3x2 inch pan with wax paper, 
Piace alternate layers of cake pieces to gelatin 
mixture in cake pan until all is used up, Chill 
overnight, Next morning prepare third box of dream 
whip and spread over top, Sprinkle with coconut 
and garnish with cherries, 


Marilyn Deaver 


STRAWBERRY CAKE 


1 pkg. white cake mix 1 pkg. strawberry gelatin 
4 eggs i cc. cold water 
lc. vegetable oil  & ¢, combined fruit and 


juice of frozen strawberries 


Soften gelatin in water and combine with cake mix, 
eggs, vegetable oil, strawberries and juice, Beat 
4 minutes and pour into 3 layer cake pans, Bake 
30 minutes at 350°, 


FROSTING 


1 stick margarine 1 box powdered sugar 
k c, combined fruit and juice of strawberries 


Cream margarine, add powdered sugar, Beat in 
strawberries and juice until well blended -- use 
more berries and juice if necessary for spreading. 


(97) Carolyn Gilreath 





iis 


APPLE SAUCE COOKIES 


1/4 cup shortening, soft 

1/2 cup granulated sugar 

_ 1/4 cup canned applesauce 

} tsp. vanilla extract 

1 cup unsifted potato flour 

1/4 tsp. baking soda 

2 tsp. double acting baking powder 
1/2 cup light or dark raisins 

1/2 cup chopped pecans 
Confectioner's sugar 


Start heating oven to 350°F. Cream together 
shortening and sugar; blend in applesauce and 
vanilla extract; now blend in potato flour, baking 
soda, and baking powder; then stir in raisins and 
pecans. Drop scant tablespoonfuls of batter onto 
lightly greased cookie sheet and bake for 15 to 20 
minutes, Let cool slightly before removing from 
pan, then sprinkle with confectioner's sugar. 
Makes 24 to 27 cookies. 


Viola Moore 
APRICOT SQUARES 


2 pkgs. pie crust mix (enough for top and bottom 
of jelly roll size pan) 

| 9-oz. pkg. apricots 

1/2 cup sugar 

1 6-0z. pkg. coconut (shredded) 
Confectioner's sugar 
Milk 


Cover apricots with water to cover, bring to boi] 
then simmer t5 minutes; add sugar and simmer 5 minutes 


longer. Mash, 


Make pie crust - cover bottom of cookie sheet or 
jelly roll pan. Spread apricots over bottom crust. 
Add top crust and prick to let steam escape. Bake 


98) 


at 425°F. for about 20 minutes. 


While still warm, spread a frosting mixture of 
confectioner's sugar and milk and sprinkle coconut 
all over. Cut into squares when cool. 


Ruthanna Davis 


BONBONS 
1 c. butter 1/2 tsp. almond extract . 
Velve ce cOnm: Sugar ee Ae Comey 
1 well-beaten egg 1] tsp. soda 
1/2 tsp. vanilla extract 1 tsp. cream of tartar 


Cream butter and sugar well; add egg and extracts; 
beat well, Add sifted dry ingredients; mix well. 
Chill 1 hour. Form in smal! balls on greased cookie 
sheet; flatten slightly and center each with a 
blanched almond. Bake in moderately hot oven (375°) 
10 to 12 mins. Yields 5 doz. small cookies. 


Other garnishes: Sliced brazil] nuts, pecans, 
small colored candies, candied fruit, colored sugar, 
sesame seeds, 


Nola Weed 
BROWNIES 
1/2 c. margarine 2 eggs 
2 oz. chocolate lc, sugar 
R/eeo, “Sifted dion 
1/2 tsp. baking powder ] tsp. vanilla 
3/4 tsp salt 1 c. nuts, coarsely cut 


Melt shortening and chocolate together over hot 
water, cool, Sift flour and baking powder and 
salt. Beat eggs until light, add sugar, then 
chocolate mixture, and blend. Add flour, vanilla, 
and nuts, mix well. Bake in 8 x 8-inch greased 


pan in oven 350° F. for 30-35 mins. Cool and cut 
into Squares, 


Marion Hillier 
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CAKE BROWNIES 


2 sticks margarine ] «nuts 

2c, sugar — I] c. water 

4 eggs | 2 tsp. vanilla 
sq. unsweetened chocolate 2c. flour 


Put small pat of margarine in saucepan, turn 
heat to low, add choc. squares to melt. (Scrapes 
out of pan easily this way). 


Cream margarine and sugar well, then add eags 
One at a time, beating after each. Beat in melted 
chocelate. Add flour and water alternately. Add 
Vanilla and nuts. Pour out on large, greased cookie 
sheet with half-inch sides and bake at 350°for 20-30 
mins. Cool and spread with chocolate icing. Yields 
4 doz. 


Nola Weed 
BROWNIES (chewy fudge) 
Melt together over hot water: 


2 sq. unsweetened chocolate 
1/3 c. shortening 


> ‘Beat in: 


Ic, sugar 

2 eggs 
Sift together and stir: 

3/4 c. sifted flour 

1/2 tsp. baking powder 

1/2 tsp. salt 
Mix in: 

1/2 c. broken nuts 

Spread well in 8-inch sq. pan. Bake until top 
has dull crust. A slight imprint will be left when 
top is touched lightly with finger. Bake at 350 
for 30-35 min. Cool slightly and cut into squares. 
Yields 16 2-inch squares. 


Lynetta Bingham 


(190) 


POLKA-DOT BROWNIES 


1 c. sifted all purpose flour 
1/2 tsp. baking powder 

1/8 tsp. soda 

1/2 tsp. salt 

1/2 c. chopped nuts 

1/ tsp. vanilla 

1/3 c. butter or shortening 

1 c. brown sugar, firmly packed 
] egg, slightly beaten 

1/2 pkg. chocolate chips 


Melt shortening in saucepan. Remove from heat 
and add sugar. Cool slightly. Add egg and vanilla. 
Add dry ingredients a little at a time, mixing well. 
Turn into buttered 9 x 9 x 2-inch pan. Sprinkle 
chips over top. Bake at 350 for 20-25 mins. Cut 
into bars. 

Bonnie Christensen 


SUGAR CRUNCH BROWNIE BARS 


Place in a mixing bowl: 
1] pkg. fudge brownie mix 
Add: 
1/2 ¢c. commercial sour cream 
2 eggs beaten well 
Blend well. Spread evenly in a well greased pan 
3 ee Sox loarnches= 
Combine: 
1/4 c. sugar 
1/4 c. finely chopped walnuts 


Mix well. Sprinkle evenly over batter. Bake in 

a moderate oven 375° for 20 minutes or until done. 
Cool. Then cut into bars or squares. Yields 3 and 
1/2 doz. bars. 


Marilyn Deaver 
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BROWN SUGAR CHEWS 


1 egg 1/4 tsp. salt 
1c. brown sugar (packed) 1/4 tsp. soda 
Fi tep. vanilla 1 c. Diamond walnuts 
1/2 c. sifted flour (coarsely chopped) 


Stir together egg, brown sugar, and the vanilla. 
Add sifted flour w th salt and soda. Add walnuts. 


Bake 18 to 20 min. in well-greased 8-in. sa. 
pan at 350°. Cookies should be soft when taken 
from the oven. Cool in pan. Cut in squares. 
Makes 25. 


Doris Epps 


CHOCOLATE CRINKLE COOKIES 


2c. gran. sugar 2 tsp. baking powder 
1/2 oc. corn oil ie 15p.. salt 
_ 3-4 oz. chocolate 220.” flour 
2 tsp. vanilla 1 c. powdered sugar (to rol} 
balls in) 


In large pan pour corn oi! and chocolate on 
warm heat to melt chocolate; blend in sugar and 
cool. Beat in eggs, one at a time. Add vanilla 
and then sifted dry ingredients. Roll into balls 
and then into powdered sugar. Place 2 in. apart 
and bake 9-12 min. at 300°F. 


Ruthanna Davis 
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BUTTERSCOTCH BROWNIES 


3 eggs 1 1/2-2 ¢c. chopped nuts 
1 pkg. light brown sugar 1 tbsp. baking powder 

1 1/2 sticks margarine 1 tsp. ‘salt 

2c. sifted flour ] tsp. vanilla 


Beat eags well; then beat in sugar. Melt mar- 
garine and add to egg mixture. Add flour sifted 
with baking powder and sait. Add vanilla and nuts, 
mixing well. Pour out on large greased cookie sheet 
with half-inch sides and bake at 350° for 30-40 
mins. Cut while still warm. Yields about 4 doz. 


Nola Weed 


CHOCOLATE OATMEAL COOKIES 
2c. sugar 1 tsp. vanilla 
1/4 1b. butter 1/2 c. peanut butter 
1/2 c. milk 3 c. rolled oats 
| tbsp. cocoa 


Blend together sugar, butter, milk, cocoa and 
vanilla; boil | min, then stir in peanut butter 
and rolled oats. 

Drop on waxed paper. 


Doris Epps 


DATE PINWHEELS 


1 Ib, pitted dates, chopped 1/2 c. moist brown 
1/2 ¢c. water Sugar, packed 


1/2 c. sugar 1/2 c. white sugar 
2 1/2 c. all-purpose flour 2 eggs, well beaten 
1/2 tsp. soda 1/2 tsp. vanilla 
1/4 tsp. salt . lc. nuts, finely 
3/4 c, butter chopped 
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Put first 3 ingredients into saucepan and cook 
until thick, about 5 mins, stirring constantly. 
Cool. Sift flour, measure, and resift twice with 
soda and sait. Cream butter until soft and smooth, 
blend tn brown and white sugar, and add eggs, beat 
until light and fluffy. Stir in vanilla and flour. 
Place dough in refrigerator to chill at least half 
hour. Turn half of chilled dough onto waxed paper 
and pat out with floured hands to form a rectangle; 
roll, carefully with a lightly-floured rolling pin 
to a rectangle 10 x 14 in. and 1 .in. thick. Combine 
cooled date mixture with the nuts and spread half 
the mixture over the sheet of dough. Roll! up like 
jelly roll, the length of the sheet, removing the 
waxed paper as you roll. Then wrap the roll snugly 
in the waxed paper. It should be slender in propor- 
‘tion to its length. Repeat with remaining dough and 
filling. Chill wrapped rolls in refrigerator until 
firm, then slice thin, using a sharp, slender-bladed 
knife. Place on lightly greased cookie sheets and 
bake in a moderately hot oven 400° for 7 mins., or 
until lightly browned. Transfer to cake racks to 
cool. 

Yields 5-6 doz., depending on diam. of rolls and 
thickness of cookies 


Margaret Muster 


DATE WALNUT TARTS 


foe.tlour 6 tbsp. confectioners sugar 
| c. margarine Dash of salt 


Mix and press into ungreased cupcake tins with 
fingers. Bake about 15 min, at 350 F. 


Filling: 1 pkg. pitted dates, finely chopped 
1/2-1 c. chopped walnuts 
3/4 c. sugar 
3/4 c. water 
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Mix together, bring to a boil and cook a few 
mins. Let cool and fill tarts and top with whipped 
cream, if desired. Delicious without cream. 


Doris Epps 


DREAM BARS 


(je -Co DML Ler 
2 tbsp. powdered sugar 


7 


1 c. cake flour 


Blend well. Spread in greased 8-in.-sq. pan. 
Bake 30 mins. at 350°. 


2 eggs 
1 1/4 c. brown sugar 


Beat until thick, then add: 


2 tbsp. flour } cy nuts 
1/4 tsp. salt 1 ¢. coconut 
1 1/4 tsp. baking powder 


Spread on first mixture after baked. Continue. 
to bake 30 mins. Cut in squares. Cool in pan. 


Karlene McBride 
LACE COOKIES 


2/3 c. blanched almonds 

1/2 c. sifted all-purpose flour 

1/4 tsp. salt 

1/2 c. sugar 

1/2 c. melted butter 

2 tbsp. light cream or half- and - half 


Chop almonds fine; combine in saucepan with 


flour, salt, sugar, butter, and cream. Cook mixture 
until it begins to bubble (about 5 mins.). Remove 
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from heat and stir briskly for a few seconds. Drop 


by dessert spoonfuls about 4 in. apart on greased, 


lightly floured baking sheet, doing only 4 or 5 
_ cookies at a time. Bake at 375° for 5-6 mins. Cool 


2 mins. on baking sheet before lifting. Shape 
cookies over bottom of juice glass into ruffled cup 


Shape. Fill cups with vanilla ice cream and sauce, 


[If it hardens before shapening, return to oven for 
a few seconds, 
Yields 16-18 cookies. 


Ann Hull 
LADYFINGERS 
2 1/2 sticks margarine nuts as desired 


1/2 c. powdered sugar 


2 tbsp. vanilla 


4c. flour (plain or cake flour) 


Cream together margarine and powdered sugar. 
Add vanilla and flour. If dough appears to be too 
dry, add 2 tbsp. water. Cream together well and 
add nuts. Roll into small balls or other shape 
desired and bake for 30 min. at 350°. Roll in 
powdered sugar while hot. Cool and roll again 
in powdered sugar. 


(1 use a cookie press and then cut dough into 
desired lengths - it is much quicker - cookies 
should not get brown). 


Doris Epps 
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LEMON SUGAR COOKIES 


2 1/4 c. all-purpose flour 1 egg 


3/4 tsp. baking powder lc. sugar 
1/4 tsp. salt 7 1/4 c. other short- 
FZ C. eoUT eer ening 


1/2 tsp. lemon extract 


Sift flour, measure, and resift 3 times with baking 
powder and salt. Cream butter and shortening unti | 
smooth and soft, add sugar and blend well, then add 
egg and beat vigorously until fluffy and light- 
colored. Stir in lemon extract. Add flour mixture 
in 2 or 3 portions, stirring until smooth. Cover 
dough with waxed paper and chill in refrigerator 
for 1 hour. Shape dough into balls about the size 
of small] walnuts, and place about 2 1/2 inches apart 
on a buttered baking sheet. Cover a flat-bottomed 


glass tumbler with a piece of clean, smooth-textured 
white cloth which has been wrung out of cold water. 
Use this to press the cookies out flat, about 1/8 
inch thick or slightly thicker. Bake in a moderately 
hot oven 500° for 6 to 8 minutes, or until delicately 
browned at edges, Remove to cake racks to cool 
before storing. 

Margaret Muster 


MINCEMEAT STAR COOKIES 


1 1/3 ¢ shortening 1 tsp. grated orange peel 
1 1/2 c, Sugar 4c. flour 

2 eggs | 3 tsp. baking powder 

| tsp. vanilla 1 tsp. salt 


Thoroughly cream together shortening, sugar, 
eggs, and vanilla. Stir in orange peel. Sift 
together flour, baking powder and salt, and add 
to creamed mixture alternately with 2/3 tbsp. 
milk. Divide dough in half. Chill. Roll out 
to 1/8 inch on floured surface. Cut with 2 3/4 
inch round cutter. Cut + in center of half the 
cut cookies. Place 1 heaping tsp. filling on 
each cookie. Press edge with fork to seal. Bake 
on ungreased sheet at 375° for 12 mins. (Filling 
next page). (107) 
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Filling 


Break one 9-ounce pkg. mincemeat into pieces. 
Add 2 tbsp. sugar, 2 tsp. orange peel, | tsp. 
lemon peel, 1/2 cup orange juice, 1/4 cup lemon 
juice. Heat, stirring til lumps are broken. 
Simmer one minute. Cool. Stir in 1/4 c. chopped 
walnuts. The cross opens so cookies look like 


eters”. 


These keep well, too, so are ideal for Christmas. 
Lexie Webster 
NOURAMBEADS-BRAZIL-COOKIES 


1 1b. unsalted butter 
1] heaping tbsp. powdered sugar 
Pa tsp. satt 
i 1 level tsp. baking powder 
' 1 egg yolk 
1/2 orange (juice of) 
] tsp. almond flavoring 
Enough flour to form easily (approx. 3 cups) 


Beat melted butter for 15 min. Add powdered 
sugar, egg yolk and juice, Use one c. flour with 
baking powder added. Shape in balis the size of 
smal] walnut. 


Bake at 350° until light brown. 
Sift powdered sugar over them while warm. 


Janet Harbertson 
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EASY CHOCOLATE OATMEAL COOKIES 


2c. sugar 2/172 ¢. oatmea) 

|] stick butter 1/2 c. peanut butter 
4 tblsp. cocoa 2 tsp. vanilla 
if2,¢. milk 


Mix sugar, butter, cocoa, and milk. Bring to 
boil and boil 1 min. Remove from heat and aad | 
oatmeal, peanut butter and vanilla. Mix thorough- 
ly and drop from spoon onto waxed paper. 


Margery Jackson 


c. brown sugar 1 tsp. baking powder 
c, shortening 2c. oatmeal 

1/2 c. red peanuts 
c. corn flakes 
tsp. vanilla 


~h 
- O 

- 

= 


Cream together sugar, shortening, and eggs. 
Sift together flour, soda, baking powder and add 
to creamed ingredients. Mix in oatmeal, peanuts, 
cornflakes and vanilla. | 


Bake at 375 for 10 min. 


Mickey Ellenburg 
PEANUT BUTTER COOKIES 


| pkg. Hershey's choc. kisses 1/2 c. white sugar 


1 3/4 c. flour 1/2 c. peanut butter 
] tsp. salt 1/2 c. shortening 
1/2 c. brown sugar, packed l egg 

1 tsp. soda 1/2 tsp. vanilla 
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Sift together flour, salt and soda, Cream 
shortening, brown sugar, granulated sugar and 
peanut butter (smooth or crunchy). Add egg and 
vanilla. Add flour mixture. Blend well. Shape 
into smal! balls 3/4 to | inch in diameter. 
Roll in granulated sugar. Bake 5 to 7 mins. 
Remove from oven, press Hershey kiss in center 
until cracks appear in cookie. Return to oven 
and bake until golden brown (350° for approx. 
14 mins.). Nuts and other decorations can be 
used instead of Hershey kisses. 


Edis Walker 


PEANUT BUTTER COOKIES 


2 1/2 c. all-purpose flour 1 c. sugar 

1/2 tsp. soda 1 c. moist brown sugar 
1 tsp. baking powder 2 eggs, beaten slightly 
1/2 c. margarine 1 c. peanut butter 

1/2 c,. butter 2 tsp. vanilla 


Sift flour, measure and resift 3 times with soda 
and baking powder. Cream margarine and butter, 
then add sugars and cream until well blended but 
not fluffy. Beat in eggs, peanut butter and vanilla. 
Mix. thoroughly. Add flour. Knead to form a 
smooth dough. Divide into 4 parts and roll each 
part into a roll about | inch in diam, Cut into 
l-inch lengths. Roll pieces in palms of hands to 
form smooth balls. Lay on ungreased cookie sheets, 
1 inch apart. Press with tines of fork to make 
criss-crosses. Bake in a moderate oven 375 for 
10-12 mins. 


Margaret Muster 





(110) 


PECAN BUTTER BALLS 


2c. sifted flour 2 tsp. vanilla extract 
1/4 c. sugar 2 c. chopped pecans 
1/2 tsp. salt powdered sugar 

Yc. butter 


Sift flour, sugar and salt together. Work in 
butter and vaniila. Add pecans. Mix well. Shape 
into 1/2-inch balls, place on greased cookie sheet. 

Bake at 350° for 40-45 mins. Dip in powdered 
sugar while warm. 

Yields about 3 1/2 dozen. 


Agnes Creech 


PRIMARY COOKIES 


1 1/2 c. sugar 1/2 tsp. salt 

1 ¢,. shortening 3 1/2 c. flour, before sifting 
3 eggs, beaten 1 c. broken nuts 

] tsp. soda 2c. raisins 


Put 1 c. boiling water on raisins. Simmer until 
water is gone. Mix ingredients in order given. Set 
in refrigerator overnight, uncovered. Next morning 
roll in balls a little bigger than walnuts and rol] 
in sugar. Bake on ungreased cookie sheet at- 375° 
for 15 mins. Yields 6 doz. 


Lynetta Bingham 


RANGER COOKIES 





lc. shortening I tsp. soda 

1 ¢c. white sugar 1/2 tsp. baking powder 

1 c. brown sugar 1/2 tsp. salt 

2 eggs 2c. quick oats uncooked 
] tsp. vanilla 2c. rice crispies 

2c. all-purpose flour } c. packaged coconut 
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Cream shortening and sugar until well blended; 
add eggs and vanilla and blend; sift flour, baking 
powder, soda, and salt; add to other mixture along 
with coconut. 
Drop from teaspoon (about the size of a walnut) 
onto greased cookie sheet and bake in 350-degree 
_ oven until lightly browned for 10-12 mins. 
Yields approx, 100 cookies. 


Blondell Barnes 


ROCKY ROAD COOKIES 


Pht, sitted flour 2 eggs 

Ic. sugar 1 tsp. vanilla 

1/2 tsp. salt 2 squares melted 

2/3 c. shortening unsweetened chocolate 


Sift into mixing bowl flour, sugar, salt; beat 
for 2 mins. until fluffy the shortening and eggs. 
Add vanilla and chocolate. 

Spread batter in lightly greased |] x 7-Inch pan. 
Bake at 350 for 20-25 mins. Remove from oven and 
cover with little marshmallows. Return to oven and 
melt marshmallows. Cool. Melt 1 16-oz. pkg. semi- 
Sweet chocolate chips and pour over marshmallows, 
Top with nuts. 3 


Karlene McBride 


SANDYS 
lc, butter 1 tbsp. water 
1/4 c. powdered sugar (a Ae Nh 
2 tsp. vanilla ] c. pecans, chopped 


Cream together butter and sugar. Add remaining 
ingredients. Shape into balls. While hot, roll in 
powdered sugar. Bake at 300° for 20 mins. 


Eleanor Bartholomew 
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SNIPPER DOODLES 


Mix: 1c. shortening 
Livi, Ge See 
Cream thoroughly. 
Add 2 eggs 
Sift together: 2 3/4 c. flour 
2 tsp. cream of tartar (cue tenes 
|] tsp. soda 
1/4 tsp. salt 
Mix and chill. Make in small balls. 
Mix: 2 Tbsp. cinnamon 
2 Tbsp. sugar. 
Roll balls in mixture. Bake at 400° for 7-8 mins. 


Eleanor Bartholomew 


THUMB COOKIES 


1 c, butter rag woaiyh a ey 
1/2 c. brown sugar ] tsp. salt 
2 egg yolks 1 tsp. vanilla 


Rol]; in. small balis(1 in, diate) eto 
slightly beaten egg whites, Roll in chopped nuts. 
Bake 5 mins. on 350°. Remove from oven; while still 
hot press in center with thumb to make little cup-- 
looking cookies, Bake 8 mins. more. Cool.* Fill 
centers with different kinds and colors of jelly. 
Very pretty party cookies. Yields 30-32 cookies. 


Karlene McBride 
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BRAZIL NUT BUTTER CRUNCH 


ae 
2c. very finely chopped Brazil nuts 

2 6-oz. pkg. semi-sweet chocolate morsels 
2c. sugar 


Use 1 tbsp. of the butter to grease a shallow 
pan 15x10 inches. Sprinkle pan evenly with | cup 
Brazil nuts; scatter 1] cup of the morsels over the 
nuts. Put butter in 2 1/2 qt. saucepan and melt over 
low heat; add sugar. Put candy thermometer in pan. 
Stir over moderate heat until mixture becomes a pale 
caramel color and temperature reaches 300 , about 11 
mins. Remove from heat; spoon the sugar mixture 
evenly over the nuts and chocolate. Scatter the re-~ 
maining | cup morsels over the candy. The heat of 
the candy will melt the morsels. As soon as they 
are soft, about 4 mins., spread with the back of a 
teaspoon over the entire surface. Sprinkie evenly 
with remaining nuts. Chill until chocolate is firm. 
Break into pieces . Makes 3 7/8 lbs. 





| 
! 


Note: If desired, you may melt chocolate and 
Spread over candy, then sprinkle on the nuts. To 
shell the Brazil nuts easily, keep them in freezer . | 
for several hours or overnight. Once brittle, they | 


are easy to crack. This is a festive candy for the 
Christmas season, 


Ruthanna Davis | 
CARAMEL NUTS | 
Zc. nut halves ] tsp. vanilla 
1c, brown sugar | tsp. butter 
1/4 c. canned milk | 


Melt sugar, milk, butter together and cook to : 
soft candy stage. Fold in nuts and pour on wax | 
Paper to cool, Separate as they cool. 


Doris Epps 
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CARAMELED PEANUTS AND POPCORN 


3 qts. popped corn (we usually use 6) 
Whatever peanuts are left after John shells a 
mtb. sack | 

2c. brown sugar 

2 tbsp. butter 

1/3 c. white corn syrup 

1/2 c, water 

dash of salt 


Combine ingredients and boil about 15 mins. or 
until medium-firm ball stage. Pour over peanuts 
-and- popcorn unti! well-coated. They may be formed 
into balls or left in chunks. We prefer the chunky 
style because it is easier to eat and we can eat more, 
faster. 


We have used this very much. { found the recipe 
in the Children's Friend. 


Eleanor Bartholomew 


CHERRY BALLS 


m/z c. butter | tbsp. cream 

1 1/2 c. frosting sugar 1 tsp. almond flavoring 

1 1/2 c. fine grated cocoanut 1] bottle marischino . 
cherries 


Mix above ingredients. Take ome cherry and roll 
in above mixture, then rol] in graham cracker crumbs. 
This uses about one small bottle of cherries and 
about 12 graham crackers. 


Viola Moore 
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CHOW CANDY CLUSTERS 


6-oz. pkgs. chocolate chips 

6-oz. pkgs. butterscotch chips 

3-oz. cans La Choy Chow Mein Noodles 
Z 


2 
2 
2 
I c¢. cashews or peanuts 


/ 


in a heavy saucepan combine chocolate and butter- 
scotch chips. Melt, stirring constantly, over low 
heat. Remove from heat and stir in noodles and nuts. 
Mix quickly to coat each noodle. Dip out tablespoon- 
fuls on. waxed paper and cool. Use one-half of each 
of the ingredients for a half batch. 

For variations, use all chocolate chips, all 
butterscotch chips, or try lemon chips for an 
unusual taste treat. 


Margaret muster 


FUDGE 


4 1/2 c. granulated sugar 

3 pkgs. chocolate chips (6 oz.) 
1] tsp. vanilla | 

1 large can milk | 

1/4 1b. butter or margarine 
nuts optional 


Mix sugar and milk, bring to rolling boil. 
Boil six minutes after it comes to rolling boil. 
Pour over butter and chips, mix well. Pour on 
cookie sheet. 

Makes 5 Ibs. 


Blondell Barnes 
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SOUR CREAM FUDGE 


ihco thick sour cream 1/2 tsp. salt 
ac, sugar 2 tbsp. butter 
1/2 c, walnuts or pecans 


Cook cream, sugar and salt to the soft ball 
stage (236 F). Remove from fire, add butter, 
and let stand without stirring until pan is just 
cool enough to be held on the paim of hand, 
Beat candy just until it loses its shine and 
begins to fudge, then quickly stir in nuts and 
turn into buttered pan. Let stand until firm, 
then cut in squares, 

Yields about | 1/4 pounds. 


Margaret Muster 


O'HENRY BARS 


4 c. quick oats 3 ¢. brown sugar 
2/3 c. butter 3 tsp. vanilla 
1/2 c. white karo syrup 


Cream butter and sugar and other ingredients. 
Pat dough in cookie sheet. Bake 15 to 16 mins. 
only at 350°. While baking, melt 6-oz. pkg. 
chocolate chips with 2/3 cup crunchy peanut 
butter. Spread on dough. fter cooling slightly, 
cut into bars. 





Blondel! Barnes 
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MARTHA WASHINGTON CANDY 


8 oz. semi-sweet chocolate 

1/3 bar parrafin wax 

1 Ib. confec, sugar 

14 oz. angel flake coconut 

1 6-oz (or less) c. Pet Milk 
 nuts- oF raisins optional 


Melt in top of double boiler the chocolate 
and parrafin, Mix together and shape the sugar, 
coconut, milk, nuts, and raisins. Dip into 
chocolate and wax to coat. Set in the refrig- 
erator until hardened, 


Marilyn Deaver 


PEANUT BRITTLE 


2c. raw peanuts 1/2 c. white Karo 
1 c. sugar 1/4 c. water 
Cook ali together until slightly tanned, 


take off heat and put in 1 tsp. baking soda. 


Pour onto greased cookie sheet. Crack with 
knife when cool, | 


Doris Epps 


PEANUT BRITTLE 


2c. white sugar 2-4 c. salted nuts 
] ¢,. white corn syrup 1 tsp. baking soda 
1c. boiling water 

Cook sugar, syrup and water until it forms 

a soft ball when tried in water (236°F.). Add 
peanuts and cook until mixture is amber colored 
(294°F.). Remove from stove and add soda. Stir 


thoroughly and pour on greased tin or dish. When 
cool, break into uneven pieces, 


Carolyn Gilreath 
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SOUTHERN PRALINES 


eee sugar } Lely 26tbsps butter 
3/4 tsp. soda 2 c. pecan halves 
1 c. light cream 


Mix sugar and soda in deep 3-qt. saucepan. 
Add cream. Stir carefully to keep sugar crystals 
in lower part of pan. Bring to boil over med. 
heat, stirring often to prevent scorching. When 
mixture starts to boil, reduce heat and continue 
stirring to keep from boiling over. Cook until 
candy forms a soft ball when tested in cold water. 
Remove pan from heat, add butter, then add pecans 
and beat mixture until thick enough to drop from 
a spoon. Candy thickens rapidly with beating, . it 

2-3 mins. Drop on waxed paper. 

Makes 2 1/2 doz. i 1/2 inch patties. 

If necessary, add 1-2 tbsp. hot water to keep 
candy at the right stage for dropping from spoon. 


Mickey Ellenburg 


HOW TO. MAKE CANDIED GRAPEFRUIT-PEEL ROSES 


FOR TRIM 


For each rose, select a round smooth-skinned 
grapefruit. Cut piece about the size of a 

dime from stem end, Cutting from right to left 
pare peel in a continuous strip about 3/4 inch 


Wide, neither very thick nor thin. 


Lay peel flat on table with the yellow side up 


and stem end to the right. This makes an ''S'! 


as you may see. Cut peel in center. Use the 
right half to make rose, discard left half, or 


cut it into leaves or stem (or make it into 


——- 


normal peel for eating). 
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Cover peel with cold water, add dash salt; bring { 
to boil and simmer 10 mins. Drain, rinse, te- | 
peat process twice. To make rose, tightly roll 
peel, yellow side out, From the straight-cut end || 
to the curved-stem end. | 







Tie rose with light string, just as you would a_ 
small box. This will keep rose in shape during 
the candying process and make jt easier to remove 


from syrup. 


TO CANDY GRAPEFRUIT-PEEL ROSES: 


Combine in I-qt. saucepan: 


lc. sugar 
Bec. \Water 
1 tsp. light corn syrup 
comes to a boil. If a colored rose is desired, 
tint the syrup with food coloring. Add 1-3 
grapefruit roses (also stems and leaves if used) 
to syrup; bring to boil, then simmer until peel 
has a transparent look, about one hour, Turn 
roses occasionally to ensure an even, syrupy 
coating. Lift roses from syrup. Drain on rack 
with wax paper underneath to catch extra syrup, | 
about | hour. | 
Cut string. Adjust rose petals, if necessary. 
Then roll in granulated sugar, shaking to remove 
excess sugar crystals. 
Use as a garnish for fruitcake or other foods 
if desired. For a fancier trim, surround rose 
with leaves cut from grapefruit peel. 


Stir until sugar dissolves. Heat until syrup 


ORANGE PEEL ROSES 


For each cut orange peel in a narrower strip than 
For the grapefruit, and fix in same way. Rose 
will be smaller but very pretty. 


Viola Moore 
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6 lbs. medium size apples 2 qts. water 

1 1/2 qts. apple cider 1 1/2 ibs. sugar 

] tsp. ground cinnamon 1 tsp. ground allspice 
1 tsp. ground cloves 


Wash and cut the apples into smali pieces. 
‘Cover with the water and boil until soft. Press 
through a sieve to remove skins and seeds. Bring 
cider to boil and then add apple pulp and sugar. 


Cook until mixture thickens, stirring to prevent 
scorching. Stir in a mixture of the spices and 
cook until apple butter is thick enough for spread- 
ing. Pour into sterilized jars and seal. 
Yields about 4 pints. 
Margaret Muster 


PICKLED*BEETS 


1 c, water 1 c. brown sugar 
1 c. cider vinegar 1 tsp (or less) mixed 

| pickling spice | 

Bring to boil; pour over jar of. beets. May add 
whole cloves if desired. 


May use canned beets for this, either sliced 
or in balls. 


Viola Moore 
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SWEET CRISP PICKLES 
18 dill-size pickles (wash but don't cut them) 


Cover with boiling water (change water for 3 
mornings) 
Fourth morning, slice cucumbers and cover with 


syrup. 


~ SYRUP 
fat. vinegar. 2 tbsp. mixed pickle spices 
8 c. sugar (put this in a bag) 
fae tbsp. salt 


Bring all this to a boil. Pour over the sliced 
cucumbers, Then for 3 mornings bring this same 
Syrup to a boil and pour back on the cucumbers. 

On the fourth morning, heat everything to the boii- 
Ing point and can in hot jars. 


Ruthanna Davis 


TOMATO MINCEMEAT 


8 qts. green tomatoes 1 tbsp. salt 

2 lemons, cut in pieces 2 tsp. ground cloves 

k Ibs. brown sugar 1 tsp. ground allspice 
2 Ibs. raisins |] tbsp. ground cinnamon 
toc. cider vinegar 1] tsp. ground ginger 
1/2 tsp. ground mace 


Wash tomatoes, remove stems, and cut in quarters. 
Put tomatoes and lemons through a food chopper, stir 
in the sugar, raisins, and a mixture of the vinegar, 
salt and spices. Cook about 45 mins. stirring 
occasionally. Pour into sterilized jars and seal. 

Yields about 8 pints. 


Margaret Muster 
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{CED TOMATO PICKLES 


7 Ibs. thin-sliced green tomatoes 
2 gals. water 
oR ae ta a) 


Soak tomatoes in water, in which lime has been 
dissolved, for 24 hours. Drain and soak in fresh 
water for 4 hours, changing water every hour. 
Drain and place in kettle. 


sy rup 


5 Ibs. sugar 

3 pts. vinegar 
lL tsp. cloves 
tT tsp. ginger 


tsp. all spice 
tsp. celery seed 
tsp. mace 

tsp. cinnamon 


ee 


Bring syrup to boil, pour over tomatoes and let 
stand overnight. [n morning, boil for one hour 
and seal in glass jars, 3 

Viola Moore 


FRESH RASPBERRY (OR STRAWBERRY) JAM 


3 c. berries 
5 c. sugar 

1 pkg. pectin 
] c. water 


Stir sugar and berries together well and let 
Stand about 20 mins., stirring occasionally so 
sugar will dissolve. Mix pectin in water, boil 
for 1 min, Add to sugar and berry mixture and 
stir for 2 mins. Spoon into jars and paraffin. 
Let stand for 24 hours. Freeze. 


Lynetta Bingham 


(123) 


STRAWBERRY #PRESERVES 


2 qts. berries 
8 c. sugar 
4 tbsp. vinegar 


Wash and hull berries. Heat berries until juicy-- 
about 10 mins. Add sugar and vinegar. Boi! for 
15 minutes after it comes to a rolling boil. Put 
in crockery bowl, let stand overnight. Stir often. 
Put in jars C-O-L-D. Seal with wax. 
Caution: Make but 2 quarts at a time. 


Crystle Smith 


HOLIDAY JELLY 


2c. sweet cider 4c. sugar 
2c. cranberry juice 1/26.) (biqui.d’ pectin 


Combine cider, cranberry juice and sugar in 
Saucepan and bring to boil over medium heat, stir- 
ring constantly. Then add liquid pectin and bring 
peeeborl. sor! for’ 1 min., stirring constantly. 
Remove from heat. Skin off foam, Pour into hot 
Sterilized glasses. Cool. Seal. 

Makes 6 8-oz. glasses. 


Marilyn Deaver 


(124) 


CHARACTER IS WHAT YOU ARE IN THE DARK. 


Dwight L. Moody 
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